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Shortens smoke period. Improves color of prod- 
ucts. Produces dense, clean and humid smoke. 
Gives complete control over smoke conditions. 





Reduce Smoking Costs 
with the 


BUFFALO SMOKEMASTER 





Savings in sawdust and fuel, automatic operation 
and complete control of smoke requirements, 
make the BUFFALO SMOKEMASTER a most prof- 


itable investment. 


Its efficient burner consumes dampened sawdust, 
generating an abundance of dense, humid, cool 
smoke which penetrates the meat faster, thus con- 
siderably shortening smoking time. 


The BUFFALO SMOKEMASTER saves labor be- 
cause... following igniting of a little dry sawdust 
its operation is fully automatic. No gas is required. 


The BUFFALO SMOKEMASTER improves th 
color and appearance of smoked products. 


Smoke is filtered thus eliminating soot, flyash an 
a large percentage of creosote. 


There are other advantageous features explaine 
in an interesting folder. Write for a copy...now 
kk 


JOHN E. SMITH’S SONS C 
50 Broadway Buffalo, New Yo 


Sales and Service Offices in principal cities 
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TOUCHDOWN! 


Winning touchdowns come from tightly-knit team 
play—eleven men all working toward one goal. 
Increasing public demand for foods “rich in dex- 


trose” is another great example of team play. 


Producers, processors and distributors have all 


Dextrose advertising appears regu- 
larly in leading national magazines; 
millions listen to dextrose radio 
advertising. That's why intelligent, 


a 
. ope 


foods made with dextrose sugar. 
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pitched in to make dextrose known as “the one 
sugar the body uses directly for energy”. They have 
created the ever growing market for foods which 
contain dextrose. Consumers are learning that dex- 
trose on the label, means food energy in the product. 


Tune in 
STAGE DOOR CANTEEN 


a Every Friday 10:30 to 11:00 P.M., E.W.T. 
“= - Columbia Network, Coast-to-Coast 


CORN PRODUCTS SALES COMPANY 
17 BATTERY PLACE NEW YORK 4, N. ¥. 
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_ war, considering possible alternative uses. 








Economic Problems Need Study 


E ieee Institute of Meat Packing of the Univers: 
of Chicago, in announcing last week that it; 
encouraging gifts to the University which may | 
used for the investigation of economic proble 
affecting the industry, mentioned several gybjes 
as meriting thorough study. Among these were: 


1.—The possibilities for increasing consumer 
mand for canned meats in the post-war period, 
duction of 50,000,000 Ibs. of canned meat food pry 
ucts in any pre-war month was abnormally large 
since early in 1942 output has been running f 
130,000,000 to 250,000,000 lbs. per month. Packer 
will come out of the war with increased can 
capacity, although the gain is not so great as mig 
be inferred from the above figures. A thorong 
study of sales possibilities, and probably somej 
tensive merchandising effort, will be required ; 
hold part of this volume. 




















2.—Prospective demand for D.S. meats after} 


fore the war the old-time markets for DS, Dork 
and other rough cuts were showing consi¢ “ably 
less interest in these meats; during the war 
have been utilized in various ways for which the 
would probably be considered unsuitable in peac 
time. It is very desirable to keep these products out 
of the “by-products” class and to find profitabk 
outlets for them. 





3.—A study of meat consumption by ineom 
groups. There have been lots of guesses, generaliz. 
tions and a few limited surveys on this question 
Results of a comprehensive study would be of grea 
value to the industry. 





Post-war planning would be much simpler, ani Vi 
the industry’s readjustment to post-war condition To 
would probably be much less rigorous, if packe yo 
had the answers to these and the other economij me 
questions mentioned by the Institute of Meat Ps Th 
. ° , | 
ing. Money given to further research along thee 
lines would indeed be well spent. 

( 
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Where Is Lard of Yester-month 


EGARDLESS of the fact that there was lit 
that could be done except to “dump it” whe 
the industry literally had lard “running out of i \ 
ears” earlier this year, there may be occasions dur 
ing the next few months when packers will W 
they had some of the lard that has gone to inedil 
users. 


It will indeed be a pity if any customers won! 
the industry’s product during the last year or 
are ever lost because of inability to supply them 
particularly since that domestic demand may 
badly needed to absorb lard when the worldt 
and oils situation becomes less tight. 
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Official U. S. Marine Corps Photo 
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Victory depends upon materials—as well as men! 
To keep our American forces “closing in” overseas, 
you and every other manufacturer here at home 
must keep on making “Out Front” War Bond Quotas! 


This means action now on every point in the fighting 
8-Point Plan to step up Payroll Deductions. For in- 
stance, have you a 6th War Loan Bond Committee, 
representing labor, management and other important 
groups in your company? Selected Team Captains 
: yet—preferably returned 
veterans? If so, have you 
instructed them in sales pro- 
cedure—and given each 
the Treasury Booklet, Get- 

ting the Order? 


How about War Bond quo- 
tas? Each d2partment— 


and individual—should have one! Assigning respon- 
sibilities is vital, too! Have you appointed enough 
“self-starters” to arrange rallies, competitive prog- 
ress boards and meeting schedules? Are personal 
pledge, order or authorization cards printed, and 
made out in the name of each worker? Planning 
for resolicitation near the end of the drive? Your 
State Payroll Chairman is ready now with a detailed 
Resolicitation Plan. And, have you contracted for 
space in all your regular advertising media to tell 
the War Bond story? 


Your positive Yes to all points in this forward-to- 
victory 8-Point Plan assures your plant meeting an 
“Out Front” Quota in the 6th War Loan—and speeds 
the day of unconditional surrender! 


The Treasury Department acknowledges with 
appreciation the publication of this message by 


THE NATIONAL PROVISIONER 


This is an official U. S. Treasury advertisement—prepared under the auspices 
of Treasury Department and War Advertising Council. 
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and 
Hog Casings 


... are ideal casings for your 


pork 


sausage 


¥%& Armour’s Casings are uniform and strong 
They will reduce your breakage to a minimum. 
Because of their elasticity they make the sav- 
sage look plump, firm, fresh and appetizing 
They are the ideal casing for pork sausage, # 
our many users will testify. We can fill alld 


your casing requirements. 


ARMOUR 


and Company 
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Meyer Expands Its 
Group Insurance Coverage 


Revision and expansion of its em- 
soye group insurance plan is announced 
by Stahl-Meyer, Inc., New York, N. Y., 
Knrough G. A. Schmidt, president, and 
ouis Meyer, vice president. Under the 
mew arrangement, the John Hancock 
Mutual Life Insurance Co. will under- 

ite the life insurance, which has un- 
dergone an upward revision, as well as 
he accidental death and dismember- 
ment insurance, which has been added 

» the coverage. The entire plan is be- 
ing underwritten on a basis whereby the 
insured employes contribute fixed 
amounts and the company pays the bal- 
nce of the premium. 

The coverage includes from $1,500 to 
$2500 life insurance, with similar 
mounts for accidental death and dis- 
memberment protection; non-occupa- 
ional disability benefits ranging from 
$14 to $28 a week in case of sickness or 
njury; $5 a day when either an em- 
loye or a dependent for whom he is 
insured is hospitalized, and up to $150 
for surgery on employes. Visiting nurse 
sare is also available to insured workers 
esiding in areas where this service is 
maintained. 

Since inauguration of the employe 
group insurance program in December, 
1929, it is said that payments amount- 
ng to nearly $50,000 in claims have 
been made to Stahl-Meyer employes and 
heir families. 


DU QUOIN SUGGESTION PLAN 


Du Quoin Packing Co., Du Quoin, IIL., 
has inaugurated a plan whereby em- 
ployes making usable and practical sug- 
estions resulting in a benefit to the 
ompany will be suitably rewarded with 
fash. A fund for this purpose will be 
listributed every six months in amounts 
feemed suitable according to the value 
f the suggestions. Winners of the first 
x-month period, ending September 30, 
944, were announced recently by the 
ompany, according to Jerry Givens, 
ivertising manager. 





MRO 1 VIOLATOR FINED 








Southern Hotel & Supply Corpora- 


#n of Washington, D. C., and its presi- 


ent, were fined $6,000 recently by Mu- 
cipal Court Judge Ellen K. Raedy 
er the firm had pleaded guilty to vio- 
tions of Meat Restriction Order 1. The 
ompany was charged with buying 
045,525 lbs. of meat under the pretext 
hat it was to fulfill government con- 
8; actual contracts with the govern- 
kent amounted to only 113,129 Ibs. The 


olation was prosecuted under the Sec- 
nd War Powers Act. 


CCC, Army Call for 
of Product for 


NNOUNCEMENT of heavy de- 

mands for pork products by the 

CCC and an Army request for 

bids on 17 canned meat products for ex- 

port to the armed forces emphasized 

this week the tremendous output which 

processors must obtain to keep pace 

with lend-lease and military require- 
ments. 


Minimum quantity of frozen, cured 
and canned pork which will be needed 
by the CCC in each of the next three 
months—232,000,000 lbs.—will require 
one-third to two-fifths of the total 
dressed weight of pork produced in 
federally inspected plants during No- 
vember, December and January. The 
lend-lease buying agency will also 
require about 50,000,000 Ibs. of refined 
lard per month—or about one-third to 
one-half of normal production of re- 
fined lard. 


The meat purchase division of the 
CCC announced this week that the mini- 
mum quantities of product needed for 
November delivery are as follows: 


PORK 
Frozen hog sides or frozen primal 
cuts 
Cured Wiltshire sides or cured hams, 
SC and 8 bellies 
Salted fat cuts: AO bellies, 
plates and jowls 


Canned meats (Tushonka, pork sau- 
sage, bacon, luncheon meat, etc). . .120,000,000 


232,000,000 
LARD (refined, in 56-lb. boxes, 


37-lb. tins) 


OTHER MEATS 
Frozen carcass beef 


Frozen calf and veal sides 

Frozen lamb and mutton 

About the same quantities, and prob- 
ably somewhat more, will be needed for 
each month of December and January 
delivery. 

If canners are to meet CCC canned 
meat requirements for the next three 
months they will have to produce at a 
greater rate than in any recent period, 
and, if the needs of the U. S. armed 
forces are to be filled in addition, in 
quantities greater than were turned out 
in the record-breaking early months of 
1943. 

Production of 120,000,000 Ibs. of 
canned meat per month will require 
about 170,000,000 lbs. of carcass meat 
as raw material. 

In announcing its needs the CCC 
stated that offerings during the past 
few weeks have not kept pace with 
future commitments. Actual purchases 
have not been sufficient to supply our 
share of the current requirements of 
the armed forces of Russia and the 
British services. The buying agency 
urged packers not to let down. 


Large Amounts 


Next Three Months 


The CCC stated that each packer 
should figure the amount of his own 
offerings based on the above require- 
ments and offer at least that quantity 
or more to the CCC. Each packer, large 
and small, is expected to do his full 
share. Mixed carloads are acceptable. 


The November quantities shown above 
have been allocated to the CCC, along 
with the usual allocations to other gov- 
ernment agencies and civilians. 


At the same time that the CCC ap- 
pealed for greater offerings the Chicago 
Quartermaster Depot asked for bids on 
17 canned meat products, all for export 
shipment to the armed services. Bids 
will be accepted for those products at 
the present time for shipment up to 
January 31, 1945. On all products ex- 
cept meat and vegetable hash and chili 
con carne, bids will be accepted on No- 
vember 14 for shipment during Feb- 
ruary, and on December 12 bids will be 
accepted for shipment up to March 31, 
1945. 


The canned meats on which the Army 
is asking bids are as follows: 


Slab and sliced bacon in 5%-lb., 7%4- 
lb., 14-lb. or 16-Ib. cans; beef and vege- 
tables in 30-0z. cans; pork sausage meat 
in 34-oz. cans; ham chunks in 34-oz. 
cans; Type II pork and gravy in 30-oz. 
cans; frankfurts (S. C. or skinless) in 
22-0z. cans and Vienna sausage (S. C. 
or skinless) in 24-oz. cans; pork lunch- 
eon meat in 6-lb. and/or 40-0z. cans; 
pork tongue in 6-lb. and 42-oz. cans; 
corned beef in 6-lb. cans; corned beef 
in 5-lb. 12-0z. cans; roast beef in 6-lb. 
cans; chili con carne in 6-lb. 8-oz. cans; 
meat and vegetable hash in 6-lb. 12-oz. 
cans; while hams, 8/14 average, and 
dried sliced beef in 6-lb. cans. These 
products are to be packed for export in 
solid nailed wood boxes. 

Chicago field headquarters of the 
Quartermaster Corps has also an- 
nounced that it is in urgent need of 
Type II War lard, lecithin and hydro- 
genated flakes added, packed in her- 
meticallly sealed 37-lb. tins or No. 10 
packers’ cans. The perishable section 
said this week that it desires to buy 
braunschweiger liver sausage for ex- 
port shipment to the Army and Navy. 


NIMPA CONVENTION IN 
CHICAGO, APRIL 18-20 


The 1945 annual meeting of the Na- 
tional Independent Meat Packers Asso- 
ciation will be held at the Hotel Morri- 
son in Chicago on April 18, 19 and 20, 
it is announced. 





Selective Service Official Answers 


Veterans’ Re-Employment Questions 


HE provision of the Selective Serv- 

ice and Training Act allowing the 
waiver of veterans’ re-employment 
rights was recently clarified by Col. 
Arthur V. McDermott, New York City 
director of selective service, in answer- 
ing a number of questions on veterans’ 
re-employment which were asked by the 
New York Journal of Commerce. 


Legal observers have pointed out that 
the provision allowing the veteran to 
waive his rights to re-employment, if 
the waiver is not made under conditions 
of fraud or duress, clearly implies that 
the veteran has a property right in his 
former job. They suggest that the em- 
ployer may, at a later date, find himself 
in a position where he will need to 
prove that the waiver was given volun- 
tarily, and that he should protect him- 
self by obtaining a signed statement in- 
dicating that the veteran had been of- 
fered his old job but had elected to take 
a cash settlement. Such a cash settle- 
ment must apparently be made for more 
than a nominal amount; otherwise the 
veteran might subsequently present a 
claim for back wages. It is possible, of 
course, that veterans may try to cash in 
on their “property rights” in their old 
jobs, even though they have no inten- 
tion of returning to them. 


Colonel McDermott was asked the 
following question: 


QUESTION: If a waiver of re-em- 
ployment is signed by the veteran, must 
a payment be given him, and if so, what 
would be regarded as a suitable pay- 
ment? 

ANSWER: A veteran may waive his 
right of re-employment in the absence 
of circumstances indicating that he did 
so under fraud, duress, or that his 
waiver was induced by illegal means. 
The validity of the release and the con- 
sideration to be given therefor is to be 
determined by all the facts and circum- 
stances in each individual case. 


Other questions asked by the Journal 
of Commerce and the answers by 
Colonel McDermott included: 

QUESTION: What is the status of 
the inducted probationary worker? 


ANSWER: Under Section 8 of the 
Selective Training and Service Act, it is 
only those returning veterans who at 
the time they entered upon service and 
training occupied positions “other than 
temporary” who are entitled to the re- 
employment benefits conferred by the 
act. Generally speaking, a “probation- 
ary worker” is a temporary employe 
and, as such, is not entitled, as a mat- 
ter of right, to re-employment. 

QUESTION: If a veteran returns 
while the plant is closed, when does he 
get his job back? 

ANSWER: Immediately upon the re- 
opening of the plant. 


QUESTION: If subsequent to the re- 
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employment, a seasonal shutdown be- 
comes necessary, what is the status of 
the veteran? 

ANSWER: If a. seasonal shutdown 
becomes necessary, the veteran is in the 
same position as his co-workers. If 
however, there is a reduction in force 
and not a complete shutdown, the vet- 
eran must be retained in employment so 
long as any employes in his category are 
retained. This is irrespective of his 
seniority. 

QUESTION: Where a plant, during 
the war, has gone from one shift to a 
three shift basis, and has added addi- 
tional workers, what is the status of 
veterans inducted from the second and 
third shifts when the plant goes back 
on the one shift? 

ANSWER: If the returning veterans 
occupied permanent positions on the 
second and third shifts and upon their 
return there is only one shift in opera- 
tion, they are entitled to employment 
in that shift. 

QUESTION: Where a plant has been 
making a war product, are workers in- 
ducted from war tasks regarded as tem- 
porary employes, assuming that the 
whole character of work and the proc- 
esses and machinery were changed for 
war production? 

ANSWER: There is no fixed formula 
for the determination of the “tempo- 
rary” or “permanent” character of em- 
ployment. Each case must be deter- 
mined upon its own facts. Information 
on this subject may be obtained by ref- 
erence to Local Board Memorandum 
No. 190-A, Part III, Paragraph 4, which 
appears on page 40 of pamphlet entitled 
“Information Concerning Veterans’ As- 
sistance Program of the Selective Serv- 
ice System.” Generally speaking, where 
in the very nature of the work and all 
the surrounding circumstances it ap- 
pears that the product is a “war prod- 
uct,” the manufacture of which will be 
discontinued after the emergency has 
passed, it may be considered that such 
position is temporary. 

QUESTION: Where a plant has been 
making a war product, but the only 
change from peacetime production was 
the addition of machinery, etc., what is 
the status of workers inducted from 
such war-needed additional machinery, 
etc. Are they temporary? 


ANSWER: If the employe at the time 
the changes were made by the addition 
of machinery, etc., was a permanent em- 
ploye, he is entitled to re-employment 
rights irrespective of the change in the 
end product or the method of its pro- 
duction. 


QUESTION: Where a company made 
no attempt to earmark new workers as 
replacements for inductees, what is the 
status of such replacements when they 
themselves are inducted ? 


ANSWER: All employes who are en- 


gaged to take the place of those 
have gone into military : 
“temporary” employes. The law « 
that only the permanent worker is 
titled to reinstatement. Therefore, 
he enters the service, all those 
subsequently occupy that position 
it subject to the original worker's ys 
of reinstatement. Subsequent ocey 
of that position are temporary and 
their induction have no re-emple 
rights. 


QUESTION: When a replacement 
upgraded or transferred, does he acy 
re-employment rights? 

ANSWER: This is largely a may 
of intent and an agreement exp 
or implied between the parties, [f ¢ 
replacement is upgraded or transfer 
to a vacancy which has been created 
one going into military service, he; 
still a “temporary” employe. If, 
ever, a replacement is upgraded 
transferred to an original position, ¢ 
nature of his employment will de 
upon all the facts and circumstans 
surrounding his transfer or ups 

EDITOR’S NOTE: Other ¢ 
and answers by Colonel McDermott 
veterans’ re-employment will appear; 
an early issue of the Provisioner, 





Fall Pickup in Meat 
Output Comes Slowly 


For the week ending October 21 ¢ 
War Meat Board estimates that fi 
ally inspected packing plants produce 
334,000,000 Ibs. of meat, an increase 
18,000,000 Ibs. over the preceding 
but 33,000,000 Ibs. less than in the e 
responding week of 1943. 

Cattle slaughter was estimated 
337,000 head, 8,000 more than a 
earlier and 38,000 more than in 1 
Total dressed weight of cattle 
tered for the week was 148,000,000 
6 per cent more than a year earl 
Average dressed weight per head 
estimated to be about 25 to 301 
lighter than in 1943. 


Inspected calf slaughter last week 
231,000 head was 16,000 head moret 
a week earlier and 69,000 head (4 
cent) more than in the correspond 
week a year ago. Total veal producti 
of 32,000,000 pounds was 46 per ¢ 
above that of a year earlier, aver 
dressed weights being up slightly. 


Sheep and lambs slaughtered dur 
the week totaled 524,000 head, 1 
head more than a week ago but 8 
head (14 per cent) less than a 
earlier. 


The total dressed weight of mut 
and lamb was 21,000,000 lIbs.; slg 
above that of a week ago but il 
cent below the third week of Oct 


last year. 

The board’s estimate of hog slaug 
was 953,000 head for last week, 
was an increase of 83,000 head over 
previous week but 347,000 head @ 
per cent less than during the same 
last year. 
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CUDARY’S 
‘PURITAN BACON 


made ONLY from 
Tondo Pigs 
| thaw (oo / 








‘Trest Your Family to this 
Pvortul Young Bacon ! 
‘You will discover a special del- 
jeate bacon flavor when you 
taste Puritan. For every slice 
of this superb quality bacon is 





Remember, the tempting 
flavor and tenderness of young 
bacon is a plus you can enjoy 
‘every time by just asking for 


Extra Value in Each of these 


BREAKFAST OFFERS PACKERS 
IDEAL ADVERTISING TiE-Up 





battle against other food lines lies in 
the fact that not all of its products are 
readily identifiable by brand. For this 
reason it has followed that major em- 
phasis in meat industry newspaper ad- 
vertising should be on such products as 
canned meats, bacon, lard and sausage 
rather than on fresh cuts, such as steaks 
and chops. 

However, it is worth noting that at 
least one of the “three squares” a day 
lends itself admirably to packer adver- 
tising. This is breakfast, where the 
most popular industry products are all 
branded and can be tied-in readily with 
newspaper advertising. It is, moreover, 
a market strongly exploited by cereal 
manufacturers who have sought to push 
such old favorites as bacon and eggs 
into the background by extensive ad- 
vertising. To date, the resistance en- 
countered from individual packers and 
sausage manufacturers to this cam- 














which the food and beverage in- 

dustries are waging a ceaseless 
fight for consumer favor is the daily 
newspaper. Through its advertising col- 
umns the individual concerns compris- 
ing these industries channel their mes- 
sages of nutrition and refreshment, all 
aimed at securing a larger share of that 
vital “40-ounce market”—the human 
stomach. 


ee major battlegrounds on 


As the consumer’s eye roves over his 
favorite paper, he is besieged by en- 
treaties to try various brands of cereals, 
dairy products, canned soup and vege- 
tables, dehydrated foods, soft drinks, 
beer—and meats. Not all of these prod- 
ucts can be considered competitors of 
the latter—especially beer, which is ad- 
vertised as a complement to all good 
foods as well as an appetizer. Nor can 
soft drinks, without stretching a point, 
be ranked as one of the meat industry’s 
rivals. However, there remains ample 
competition from the balance of the 
field, as well as among individual mem- 
bers of the industry. 

Although a number of meat packing 
firms cannot be accused of being overly 
advertising-minded, their forces are in 
the field throughout the year seeking 
to consolidate their hold on public 
esteem and, where possible, strike a 

ient into rival ranks. Perhaps the 
Meat industry’s chief handicap in its 








Flavertul Rath Black Hawk Luncheon Meat 
‘n’ Fluffy Scrambled Eggs! 
How you'll enjoy its delicious corn-fed flavor! 


Just whisk open a handy 18-or. can of Rath Black 
Hawk Luncheon Meat and slice—just as it is. Then 
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paign does not appear to have been very 
strenuous. 

The potentialities of the “breakfast 
market” are further emphasized by a 
comprehensive survey made recently by 
the Owens-Illinois Glass Co. Reporting 
on the findings, Howard A. Trumbull, 
sales promotion manager of the concern, 
reveals that 46 per cent of the people 
contacted said they eat a hurried break- 
fast. It was also learned that 90 per 
cent devote 20 minutes or less to break- 
fast, with over half this number indicat- 
ing that ten minutes is closer to their 
usual time. It was disclosed that 62 
per cent of the men queried enjoy a 
hearty breakfast. 


Probably the primary reason people 
eat a hurried breakfast is that they al- 
low insufficient time for a leisurely 
meal. The meat industry may not be 
able to set alarm clocks ahead half an 
hour each morning, but by aggressive 
promotional efforts it can achieve the 
same result. To impress upon consum- 
ers the importance of a nutritious break- 
fast, packers should direct an important 
proportion of their advertising efforts 
in this direction. Consumers should be 
told why pork sausage, ham and bacon 
should be a standard part of every well- 
regulated breakfast menu. Without 
going into detail, it can be said that 
there would be little difficulty in build- 
ing a strong case. 


Some Breakfast Ads 


Glancing through a few typical cur- 
rent meat industry advertisements, it is 
found that some packers are already 
aiming at this goal. Among them is the 
Cudahy Packing Co., which features its 
Puritan bacon in much of its newspaper 
advertising. One of these ads, for ex- 
ample, pictures an appetizing plate of 
bacon and eggs beneath the inscription: 
“Cudahy’s Puritan bacon is made only 
from young, tender pigs less than one 
year old.” Copy picks up the theme by 
asserting that “you can always count 
on special tenderness and delicate 
mouth-watering bacon flavor when you 
get Cudahy’s Puritan.” Although the 
nutritional value of this product is im- 
plied, it is not mentioned directly in the 
ad. 

Another packer placing emphasis on 
the initial meal of the day is the Rath 
Packing Co., Waterloo, Ia., which gives 
top billing to “flavorful Rath Black 
Hawk luncheon meat ’n’ fluffy scrambled 
eggs,” terming this repast a “breakfast 
special.” Copy builds a savory picture 
with: “Just whisk open a handy 12- 
ounce can of Rath Black Hawk lunch- 
eon meat and slice—just as it is. Then 
either fry or broil the slices for a few 
minutes—arrange them on a platter and 
heap each one high with scrambled 
eggs. Serve on hot buttered toast—or 





with toast on the side. It’s bound to be 
a hit for a special Sunday breakfast— 
or any other breakfast!” 

The Hilleman Packing Plant, Mar- 
shalltown, Ia., recently prepared two 
advertisements pointing out that “doc- 











A NOURISHING BREAKFAST 
IS A “MUST” FOR 
SCHOOL DAYS--- 

Fdr Energy and Fuel, 
SERVE 
Hilleman’s 
SUGAR CURED, 
HICKORY SMOKED 


BACON 


BUT BE’ SURE YOU ASK FOR HILLEMAN’S 
AT YOUR MARKET! 


HILLEMAN PACKING PLANT 


MARSHALLTOWN 














tors agree that breakfast is an impor- 
tant meal... start your day right with 
a nourishing breakfast. Serve Hille- 
man’s quality bacon for fuel and ener- 
gy.” A companion ad asserts that “a 
nourishing breakfast is a ‘must’ for 
school days.” 

Generally speaking, however, meat in- 
dustry advertising is not as concerned 
as it might be with cultivating the huge 
market represented by the day’s first 
meal. More aggressive action in this 
direction, particularly through news- 
paper advertisements, could well prove 
a sales stimulant of pyramiding value, 
and should admirably supplement the 
current nation-wide advertising cam- 
paign of the American Meat Institute. 





Front Line Troops Now 
Given Some Fresh Meat 











The Quartermaster Corps is now de- 
livering fresh meat in limited quantities 
to the field kitchens near the front lines 
in the combat areas, Maj. Gen. Edmund 
B. Gregory, Quartermaster General, 
told the Oklahoma livestock conserva- 
tion and production clinic at Oklahoma 
City last week. 

Furthermore, he said, it will be dis- 
tributed and served to the American 
soldiers in the combat areas in increas- 
ing quantities as transportation facil- 
ities in liberated areas are repaired 
and restored. 

Tremendous use of meat by the 
armed forces is reflected in Quarter- 
master Corps procurement figures for 
the fiscal year ending June 30, 1944. 
Purchases averaged about 190,000,000 
lbs. a month, or more than 2,250,000,000 
lbs. a year. 


General Gregory praised food proces- 
sors, farmers and cattlemen for in- 
creased wartime production. “Food is 
fighting for freedom just as surely as 
guns and bombs,” he said. “A soldier 
must eat well if he is to fight effi- 
ciently.” 


The delivery of fresh meat over- 
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838 Packers’ 1943 Net Gain Declines 
With Expansion in Dollar Voly 


The total income (sales) of 838 meat packing and processing companj 
operating under the Packers and Stockyards Act in 1943 was $308,250 600 
greater than the income of 815 firms reporting in 1942, but their net gain of 
$87,987,449 was somewhat smaller than the $88,278,904 earned in 1942, 
according to figures released recently by the U. S. Department of Agriculture, 

Packers earned a slightly larger percentage on their net worth in 1943 
than in 1942—9.51 per cent against 9.43 per cent—but the percentage of 
return on their sales was only 1.31 against 1.38 in 1942. 

Table 1 shows the financial results of operations during 1943 of 838 meat 
packing and processing concerns as reported to the U. S. Department of 
Agriculture; Table 2 shows the average sales per company of the thres 
packer groups (to indicate relative size) and the percentage earned on sales 
and on net worth by each group; Table 3 is a comparison of the operations 
of packers subject to the Packers and Stockyards Act, 1939-1943: 


TABLE 1' 
Average Net 


Group Concerns 





Worth Net Sales Net Gain! 

Federally inspected slaughterers............ 248 $731,520,941 $5,810,754,378 $62,729,998 
Nonfederally inspected slaughterers........ 393 51,587,142 369,974,775 9,110,849 
Nonslaughterers* ........ccccscccccsccesees 197 142,567,378 518,709,700 16,146,662 
BE oon ccscsoceccdessccccestesccoesesne 838 $925,675,461 $6,699,438, 853 $87,987,449 


*These figures were compiled from annual reports submitted by packers and are not subject 
to verification. 


These figures represent the average of the total net worth of all operating concerns at the 
beginning and end of their fiscal years. 


%After deducting taxes and depreciation. 
*This group includes concerns which also handle commodities other than meat food products, 


| 
| 


| 





TABLE 2 
No. Av. Sales Per Cent Earned 
Cos. per Co. On Sales On N.W. 
Federally inspected slaughterers............... 248 $23,430,461 1.08 8.58 
Nonfederally inspected slaughterers............ 393 941,412 2.46 17.6 
SOUIREIENNGED cné ccc cencenvescescédeccceccees 197 2,633,044 3.11 1.33 
Combines -.cccccccccvccvcesevccecscccsescdseve 838 $ 8,911,025 1.31 9.51 
TABLE 3 
1939 940 1941 1942 1943 
830 concerns 821 concerns 829 concerns 815 concerns 838 concerns 
Average net worth’..$ 848,523,793 $ 858,418,102 $ 888,133,497 $ 935,745,082 $ 925,675,461 
Total income......... 3,437,295,584 3,579,582,415  4,566,142,640 6,391,188,253  6,600,438,83 
Total expenses....... 3,384,741,059  3,517,096,661 4,478,227,932  6,302,909,349  6,611,451,4% 
WOE Discs ccccvescce 52,554,525 62,485,754 87,914,708 88,278,904 87,987,449 
Percentage net gain 
to net worth....... 6.19 7.27 9.89 9.43 9.51 


‘These figures represent the average of the total net worth of all reporting concerns at the 
beginning and end of their fiscal years. 

It is interesting to note that while the number of companies reporting was 
greater than in any recent year, their total average net worth was smaller 
than the net worth of the 815 concerns reporting in 1942. Average sales per 


company (see Table 2) for the federally inspected slaughterers were some- | 


what larger than in 1942, while the average sales for nonfederally inspected 
slaughterers and non-slaughterers declined. The nonfederally inspected 
slaughterers, however, earned a high return of 17.66 per cent on net worth 


than in the preceding year. 





(above 1942) while the non-slaughterers’ average return of 11.33 was smaller 


Both the nonfederally inspected slaughterers and the non-slaughterers 
earned higher returns on their sales and on their respective net worths than 
did the federally inspected slaughterers. 





seas may be attributed to two main 
factors, he explained. “Adequate pro- 
duction of all food products at home 
has enabled us to build up other food 
reserves to the point where we can now 
set aside more cargo space for refrig- 
eration. Also, increased production of 
boneless beef has enabled us to save 
shipping space and weight by permit- 
ting us to ship the meat without waste 
and ready for use.” 

Much of the food of the fighting men 
overseas is necessarily of the canned 
variety, he pointed out, but whether it 
is served piping hot from a field kitchen 
or eaten from cans in a foxhole, Army 
rations are built around meat just as 
the meals are at home. 


WMC AIDS PROCESSORS IN 
SEARCH FOR ADDED 


An appeal for men to learn a trade i 
the meat processing industry was ! 
sued recently by representatives of tH 
industry and the Northern Caliform 
War Manpower Commission. Re 
sentatives declared that the preset 
shortage of manpower in slaughie 
houses is seriously threatening the su 
ply of meat for the armed forces 
civilian population. Trainees will 
paid 85%c per hour for 40 hours 
week and will be permitted to 
overtime in the slaughterhouses in a¢ 
tion to time spent in learning, it 
announced. 
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at the CADEMICIANS and theorists who 
A pee: the so-called economy of 
limiting deliveries to nearby areas 

“ and even restricting competition in 
those areas, have never grasped the 
ne. greater economy of reduced overhead 


ase |Mand lower selling expense through the 
larger volume that broader horizons and 
intensive competition make possible.” 
So declares William Carlson, vice 
president of the Metropolitan Body Co., 


Be Bridgeport, Conn., who believes that the 
oy post-war period will witness an unprece- 
Sen dented broadening of distribution for 
987,449 


many products, made possible largely 
951 | through the use of motor trucks whose 








at the | bodies are designed to provide high pay- 
load volume on a short, light-weight 

was | chassis. 
aller “In the pre-war era,” states Carlson, 
S per 1§ “many local advertisers wasted the out- 
jome- I® lying circulation of their (advertising) 
ected IB media or tried to serve it at high cost 
ected by parcel post in some instances. But in 
worth im the progressive business era after the 
taller {@ war, with our minds on maintaining em- 
im ployment for all willing to work, it will 
erers | be logical to cater to the more distant 
than (areas reached by the newspapers and 


radio, now that it is possible to carry 
double the payload volume on a shorter 
and lighter delivery unit with man-high 
loadspace to facilitate handling more de- 
liveries in less time. 

“The full significance of the changed 
economies of light deliveries is not real- 
ized by those whose minds are shackled 
to pre-war theories. Until the last dec- 
ade, attempts at covering more territory 
m store and house-to-house deliveries 
were made with heavier and longer 






























CITED FOR EFFICIENCY 


(Above): Canada Packers employs a num- 
ber of units of this type in distributing its 
Product to retailers. (Below) : Body at right 
illustrates how doubling of loadspace may 
be achieved on a light, short chassis for 
more efficient servicing of longer routes. 





The National Provisioner—October 28, 1944 


| 
Pw 


Roomier Truck Bodies on Small Chassis 
Seen as Postwar Delivery Boon 


trucks, thus sacrificing economies in 
operation to get more loadspace than 
was then available on a light, short 
chassis. : 

“The minute the truck industry pro- 
duced higher, wider and longer bodies 
on a light chassis with a wheelbase of 
102 to 113 inches, an astounding change 
took place in truck economics. For in- 
stance, a 4%-ton truck with 120 cu. ft. of 
loadspace that cost 13c per cu. ft. for 
license plates gave way to a %-ton unit 
with 280 cu. ft. of loadspace that costs 
only 6c per cu. ft. of loadspace for 
plates.” 


Further Advantages Ciaimed 


Other advantages cited by Carlson in- 
clude: 

1) Liability insurance took a similar 
tumble per dollar of payload carried. 

2) The first costs of the trucks them- 
selves, figured per cubic foot of load- 
space, dropped 35 per cent. 

3) Gasoline consumption per dollar of 
sales dropped nearly 50 per cent be- 
cause of the greater value of the pay- 
loads carried in the extra loadspace 
bodies and also because the big body 


git 





units “often do in one day what the low, 
small body trucks take in two bites.” 


4) In garaging, short wheelbase, big 
body units, with twice the loadspace, re- 
quire only about half as much floor 
space as two of the longer conventional 
body trucks. In the repair shop there is 
a corresponding economy. 


5) At the loading platform, the larger 
loadspace can be loaded in less time due 
to the ease of walking into the body to 
arrange the load, whereas the conven- 
tional panel body necessitates stooping 
and bending. 

6) The routeman requires less time 
to get through traffic and time in work- 
ing the load. According to Carlson, sav- 
ings of 1% to 2 hours daily are experi- 
enced. On this basis, if a routeman’s 
time is figured at $1 per hour, this 
means a saving of from $2,800 to $3,700 
during the life of the truck, which can 
be devoted to doing more business. 


“The economies of extra payload car- 
ried,” declares Carlson, “are something 
to ponder for the postwar dreamers. 
One user whose conventional panel units 
do only $350 a week does $750 a week 
in his shorter wheelbase units with man- 


high, extra loadspace bodies (both on 
a %-ton chassis). Carrying $400 extra 
payload a week means $124,800 extra 
payload during the life of a truck. Even 


at a mere 2 per cent net profit, 


means an extra profit of about twice the 


total cost of truck and body.” 


Stating his belief that the whole 


theory and economics of frequent 


deliveries will undergo a pronounced 


change after the war, Carlson 
these shifts will not result from 


liveries and costs in a new light. 
“The light delivery truck,” he 


tinues, “grew out of the passenger car 
and that undoubtedly accounted for its 


“any 
fantastic innovations in trucks, but be- 
cause we have learned to think of de- 


mere 4 ft. 4 in. ceiling, for a 5 ft. 6 in. 
to 6 ft. tall driver to work in; likewise, 
a narrow width and a short loadspace 
a la pleasure cars. It was hard to load 
and to work from. The vast number of 
custom built bodies on long and often 
heavy chassis bore witness to this fact. 


“It is inevitable that the truck indus- 
try will provide more efficient and more 
economical units and it seems just as 
inevitable that postwar advertising and 
enterprise will spread products and 
services over ever-widening areas as 
truck producers evolve newer, better 
and more economical units in a land 
that never has been bound by limiting 
theories and never will be so long as 
America is America.” 
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DRAIN PAN — All steel, 
steam-heated drain pan has 
removable screens over the full 


COOK ERS—Standard’s 
rugged atmospheric cookers 
produce high quality tallow 
and cracklings due to absence 
of injected steam, high pres- 
sure or extreme heat. 


Required in Standard’s 
Dry Rendering Layout- 


Study this low cost method of dry ren- 
dering. Steam and power requirements 
are materially reduced. Added to econ- 
omy of operation, this plan needs less 
floor space and equipment than any 
other method of tallow extraction. It 
produces high grade tallow and crack- 
lings with the greatest yield. Write today 
for Bulletin 600. 


MADE IN THE WEST FOR WESTERN PACKERS 
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Packers to Play Hos# 
to Food Editor Group 








Three of the nation’s largest 
packing companies—Swift & Com 
Wilson & Co. and Armour and Com 
—will have prominent roles in @ fin, 
day food conference to be held in Chie 
cago, October 30 to November 3, 
packing plants will be among tep j 
portant food processing firms which wij 
act as hosts to 34 food editors from 9 
metropolitan areas, principally jp ¢ 
Middle West, who will converge on Chi 
cago to learn first-hand the proble 
facing food processors in the immedisis 
and post-war future. 


Among prominent industry person, 
ities who will address the conferen 
will be Wesley Hardenbergh, preside 
American Meat Institute, who will 4 
cuss present and prospective meat sy 
plies. Hardenbergh’s talk will be deliy. 
ered on the third day of the gathering 
at the Wilson & Co. plant. On the sam 
program will be R. C. Pollock, gener 
manager, National Live Stock and Mes 
Board, who will outline the scientifie x. 
search work being conducted by th 
Board in the proper handling and prep. 
ration of meat. 


The week’s conference will open m 
October 30 at the Blackstone hotel. Fol. 
lowing opening formalities, the grow 
will proceed to Armour and Company, 
where luncheon will be served, afte 
which F. W. Specht, vice president in 
charge of sales and advertising, wil 
speak on “The Production and Sale 
Story of Meats, War and Post-war’ 
Other Armour and Company represe- 
tatives on this program include Gl 
E. N. Wentworth, livestock bureau é- 
rector, and R. J. MacManus, public rele 
tions department. 


The next meat packing plant to k 
visited by the food editors will be Wik 
son & Co., where on November 1, Thos 
E. Wilson, chairman of the board, ani 
Edward F. Wilson, president, will pre 
side at a luncheon. Preceding the lune 
eon, the group will be taken on a cr 
ducted tour of the Wilson plant, visit 
ing the sliced bacon and beef cutting 
rooms. Here a special demonstration di 
“three-way Army boneless beef” cutting 
will be given. The guests will also} 
shown through the meat canning ¢ 
partment. Later the same day, rep 
sentatives of Libby, McNeill & Lib 
will speak to the assembled editors. 


Swift & Company will be hosts tow 
group on the final morning of the pa 
ley, when the party will assemble int 
Blue network studios in the Merch 
dise Mart to see and hear the hour-l0 
“Breakfast Club” radio show, sponsott 
by Swift & Company. Following * 
broadcast, the guests will be joined 
breakfast by Don McNeill, master & 
ceremonies of the radio show, and mé 
bers of his cast. Mrs. Beth Bailey ™ 
Lean, head of the home economics @ 
sion of Swift & Company, will act# 
hostess. George J. Stewart, vice pr 
dent of the concern, will speak brieft. 
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ezenT POINT VALUES TO 
CONTINUE, OPA ANNOUNCES 


Present point values for meat indus- 
try a rationed under> RRO 16 
gil continue unchanged through No- 
vember, the Office of Price Administra- 
tion announced this week. Trade and 

point value tables which be- 
came effective on September 3 will re- 
main in force after October 29. 

At the same time OPA announced 
that the red stamps L-5, M-5, N-5 and 
p-5, which will become good on October 
99, will have to last for a five-week pe- 

id Thus consumers will have only 
4 points to spend for meat and fats in 
the five weeks. However, the consumer’s 
nation purchasing power will be slightly 
greater than in October when only three 
red stamps were validated for a four- 
week period. 

The supply of meats moving into com- 
mercial channels for civilian use during 
the five-week November ration period— 
both rationed and non-rationed—is ex- 

to total 267,540,000 lbs. weekly 
ona retail trim basis, based on estimates 
by the War Food Administration. Such 
a supply will be 2.4 per cent below the 
average weekly supply of 274,190,000 
lbs. estimated for the four-week October 
ration period. 

Largely responsible for the reduction 
is a decline to 36,240,000 pounds weekly 
from 59,020,000 weekly in supplies of 
C grade “utility” beef flowing into com- 
mercial channels for civilian use. More 
top grade meats costing ration points 
will be available to civilians in Novem- 
ber. 
The total supply of beef, lamb and 
pork cuts for which points are paid is 
estimated at 93,420,000 Ibs. weekly on 
a retail trim basis, compared with 79,- 
430,000 Ibs. weekly in October. 


However, OPA pointed out that the 
supply of top grade meats for civilians 
will continue to be extremely limited 
in proportion to the demand. House- 
wives are reminded that the available 
supply of top grade rationed meats at 
93,420,000 lbs. weekly still amounts to 
less than one pound per person per 
week, and also that the 93,420,000 Ibs. 
is all that there is available for both 
Testaurants, lunch rooms, hotel dining 
rooms, hospitals, and the meat counters 


MIRE of retail food stores. 


November rationed meat supplies, 
compared with October, on a retail trim 
and average weekly basis are shown in 
the following table: 


October 
average 
trim weekly 
basis basis 
bs. Ibs. 


November 
retail 


BEEF—AA (choice), A (good), 
B Sommareial steaks and 

34,520,000 27,770,000 
LAMB—AA, A and B chops 
and roasts 6,600,000 8,880,000 
PORK—hams and loins...... 52,300,000 42,780,000 


TOTAL MEATS COSTIN 
AL COSTING 





93,420,000 79,430,000 


OPA has also changed its rules to 
allow more flexibility to industrial users. 
Amendment 25 to RRO 16 permits an 
industrial user to move or transfer part 
of the business of his establishment; 


revokes the requirement that equipment 
must be transferred to the new owner 
on the sale or transfer of an industrial 
user establishment, and provides that 
an industrial user,-under certain condi- 
tions, may transfer his rationed food 
or ration evidence to another concern. 





WHAT HAPPENS TO RILEY 
ON NOVEMBER 5 BROADCAST 








Riley gives his son, Junior, piano les- 
sons on the November 5 broadcast of 
the American Meat Institute’s radio 
show, “The Life of Riley,” starring Wil- 
liam Bendix. Riley, tired of hearing his 


friend Gillis brag about his son’s musi- 
cal ability, rents a piano and tries to 
get Junior to take lessons. Junior is 
more interested in a girl, so Riley takes 
the lessons and attempts to teach Junior, 
after threatening mayhem. Junior hires 
a piano prodigy to practice for him, 
and when Riley hears him playing, but 
doesn’t see him, he is so impressed he 
enters Junior in a recital. The out- 
come is a typical Riley laugh getter. 


Meat animals were marketed in this 
country in 1943 at the average rate of 
280 per minute, according to the Na- 
tional Live Stock and Meat Board. 











* Trade Mark Registered 
U.S. Patent Office. 
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® The microscope gives convincing proof 
of the superiority of Votator-made lard, It 
reveals the homogeneous structure — the 
uniformly small crystals and their even 
spacing — that is the basis of the better 
appearance, performance and keeping qual- 
lard. Such ideal lard 
structure is the result of Votator’s contin- 


ities of Votator 


uous chilling, agitation and controlled 
aeration in a totally closed system .. . all 
accomplished simultaneously and in seconds. 
Request complete details today on how the 
Votator produces premium-quality lard at 
less cost. Write The Girdler Corporation, 


Votator Division, Louisville 1, Kentucky. 


A CONTINUOUS, CLOSED 
LARD PROCESSING UNIT 


PRODUCT 
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’ STEEL of every kind 
delivered QUICKLY from STOCK 


Quick shipment is Ryerson routine. We're ham- 
pered, as you are, by shortages of manpower 
and equipment. But the eleven plant Ryerson 
network means shorter shipping distances. When 
you need steel in a hurry, Ryerson comes through 
on schedule. 

Every day hundreds of tons speed from our 
stocks to war plants and other vital steel users 
from coast to coast. The huge volume is built on 
performance. Ryerson has the steel and gets 
it to you fast. No order is too large for rush 


handling. None too small for prompt personal 
attention. 

Bars, plates, tubing, structurals, stainless, al- 
loys; whatever your steel requirements, get in 
touch with Ryerson. In Des Moines or Chilli- 
cothe, Worcester or Passaic there’s a Ryerson 
plant nearby that has your steel in stock. More 
than 10,000 kinds, shapes and sizes are ready 
to meet your needs. Huge stocks plus immediate 
handling of every order make this your best 
source for steel. Write for a Ryerson Stock List. 


RYERSON STEEL 


Joseph T. Ryerson & Son, Inc., Steel-Service Plants: Chicago, Milwaukee, Detroit, St. Louis, Cincinnati, 
Cleveland, Pittsburgh, Philadelphia, Buffalo, New York, Boston. 
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OPERATIONS. 
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"REVERSE ROTATION ON 
BELT PULLEYS 


to reverse pulley rotation with- 
ing the belt is sometimes an 
ng problem. In Fig. 1, it will be 
sd that “B” is the driving pulley and 
the driven pulley. This is done 
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se “A” must rotate in a direction op- 
te to “B.” To reverse the direction 
driven pulley, the most common 
thod is simply to cross the belt. This 
fice is usually satisfactory where 
are narrow, provided there is suffi- 
distance between shaft centers to 
fevent internal belt friction due to 
pt bending or too much rubbing of 
i belt against itself at the crossing 





















































The main objection to the arrange- 
ment shown in Fig. 1 is that one of the 
ider pulleys must resist the pull of two 
tight belts. Thus the upper idler pulley 
is subjected to a greater bearing thrust 
than is the main bearing of driving pul- 
ley “B,” the latter having a tight belt 
approaching and a slack belt leaving. 
Wherever idler pulleys are employed, 
both should be operated with as little 
“s., [friction as possible. 

In Fig. 2, the drive is reversed, the 
belt is not crossed, and the idler pulleys 





Fic. 


| are not subject to great bearing thrust 
because in both instances the approach- 
ing and leaving belts are slack. Strictly 
speaking, these small pulleys are “wrap- 
per” pulleys rather than idlers, since 
they wrap the belt around the driving 
pulley. If there should be insufficient 
space for an installation as shown in 
Fig. 2, a third pulley may be installed. 





HANDLING AMMONIA 


It is important in the handling of am- 
monia to recognize that it is a liquefied 
gas stored under pressure and that, as 
such, containers should not be subjected 
to abnormal mechanical shocks or to 
temperatures exceeding 100 degs. F., it 
legen out by the Mathieson Alkali 

orks, Ine., New York, N. Y. Cylinders 


























should be stored in a cool, dry place. 


The room in which ammonia cylinders 
are to be stored and used should be 
equipped with an exhaust fan located 
near the ceiling. In case of a leak, the 
ammonia, being lighter than air, will 
rise and be removed. Bottle type cylin- 
ders should be stored upright. Tube 
type cylinders should be stored horizon- 
tally and blocked to prevent rolling. 


When not in use, valves should be pro- 
tected by keeping caps in place. Bottle 
type cylinders should never be lifted by 
passing a rope or chain through the cap 
slot, as this may result in a broken or 
strained valve. If gaseous ammonia is 
to be withdrawn from the cylinders, 
they should be kept in the room housing 
the ammonia equipment for at least 24 
hrs. in order that the contents may come 
to room temperature. 


If the ammonia gas is not at the same 
temperature as the ammoniating equip- 
ment, reliquefaction may take place in 
the feed line. This occurs if the am- 
monia gas is warmer than the pipe line. 
Some of the gas will be cooled and will 
condense, because the gas can readily 


be liquefied by cooling under pressure. 

To withdraw liquid ammonia, both 
types of cylinders must be placed hori- 
zontally with the eduction pipe dipping 
into the liquid. To withdraw gas, the 
tube type must be turned so that the end 
of the dipper pipe is not in the liquid 
ammonia, or else stood on end. The 
bottle type will deliver gaseous am- 
monia when standing upright. 

The packing gland nuts on ammonia 
cylinder valves are equipped with left- 
hand threads so they will not “follow” 
the valve stem if it adheres to the pack- 
ing. The amount of gaseous ammonia 
that can be withdrawn from any par- 
ticular cylinder depends upon the sur- 
face area of liquid ammonia and upon 
the temperature of the air surrounding 
the cylinder. Thus it is obvious that the 
tube type cylinder, when in a horizontal 
position, will furnish more gas in a 
given time than the bottle type. 


AMPLE PIPE SHAFTING 


One point noticeable in the newer 
meat plants of good design is that pipe 
shafts are made of ample size. Quite 
frequently a packinghouse building 
which starts out housing one type of 
operation may be used for an entirely 
different purpose later on. Much trouble 
is saved if pipe shafts are large enough 
to take care of increased steam, water, 
refrigeration or other requirements. 











COMPARTMENT DUMP TRUCK USED BY RENDERER 


Standard Rendering Co. of Kansas City has developed this type of dump truck for 

use in fat collection. The compartments are hinged on one side; to dump them, 

the truck pulls alongside a hopper and a chain hoist hook is inserted in the loops 
shown. Material is dumped out as the free end of the compartment is raised. 
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THE HOTTMANN MACHINE COMPANY 


3325-47 East Allen Street * Philadelphia, Penna. 
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rsonalities and Fivents 


if the Week 


@ Election of G. W. Cook as president 
of the Emmart Packing Co., Louisville, 
ky., by the board of directors was an- 
nounced recently by Arch M. Rice, sec- 
retary-treasurer of the corporation. 
Cook succeeds the late W. W. Crawford, 
attorney, who had served as president 
since the company’s reorganization. He 
will continue as general manager, a po- 
sition held since going to Louisville 
from Chicago in 1936. 


@ The ninth annual Midsouth baby beef 
and fat pig show will be held at South 
Memphis Stockyards April 6 and 7, 
1945, J. S. Robinson, extension swine 
specialist of the University of Tennes- 
see and chairman of the event, an- 
nounced recently. 


@ The achievement “A” award, the 
highest recognition of the federal gov- 
ernment in food processing for wartime 
production, has been awarded to the 
Cudahy Packing Co.’s dairy and poultry 
plant at New Ulm, Minn. 

@ Employes of the Carstens Packing 
Co., Tacoma, Wash., recently went over 
the top in a war fund drive conducted 
at the plant. 


@ John Baldwin has purchased the mu- 
nicipal abattoir at Meriden, Conn., 
owned by Mrs. Anna Tomassetti. The 
four butchers in Meriden who have been 
slaughtering regularly at the abattoir 
under the city’s jurisdiction will con- 
tinue to use the establishment, it is 
stated. 


@A rapid rise has marked the military 
career of Capt. A. T. Wilson, son of Al 
Wilson, manager of Wilson & Co.’s sau- 
sage casing divi-, 
sion, Chicago. Capt. 
Wilson entered the 
U. S. Army as a 
private in June, 
1941, being as- 
signed to the Quar- 
termaster Corps 
and attending Offi- 
cers’ Training 
School at Camp 
lee, Va., being 
commissioned a sec- 
ond lieutenant in 
July, 1942. Trans- 
ferred to the Utah 
A. 8. F. Depot, Og- 
den, Utah, he was 
Promoted to the rank of captain in Sep- 
tember, 1944. Capt. Wilson received his 
early meat industry training in Switzer- 

and Germany between 1933 and 
1936. Following his return to the U. s., 
he worked in various capacities at Wil- 
son & Co., where his knowledge of the 








CAPT. WILSON 


industry and his genial personality won 
him many friends. 


® John W. Brinkley, 68, an employe of 


_Kingan & Co., Indianapolis, Ind., for 42 


years, died recently after an illness of 
two years. Brinkley, who at one time 
was superintendent of credits at Kin- 
gan, is survived by a sister. 


® A certificate of partnership has been 
filed for the Superior Provision Co., 
Buffalo, N. Y., by Joseph C. Guarieri 
and Paul J. Fusco. 


® A certificate of partnership has been 
filed in Buffalo, N. Y., for Purity Meat 
Packing Co. Partners are Frank J. 
Beiter, jr., William H. Ruth, Carlton H. 
Zink and Richard F. Rogers, jr. 


® Construction of an addition to the 
G. Bartusch Packing Co., St. Paul, 
Minn., is under way, it is reported. The 
new unit is being built of brick and 
tile over reinforced concrete. 


® Contract for the construction of a 
brick and concrete cooler at Swift & 
Company’s plant at South St. Paul, 
Minn., has recently been awarded. 


® E. J. Sputhworth and W. M. Fuel- 
scher have filed notice of intention to 
engage in business as the Holly Sausage 
Co., Los Angeles, Calif., it is reported. 


® P. J. Artura, transportation manager 
of Swift & Company’s unit at Los An- 
geles, has been named a member of an 
advisory committee appointed there by 
the ODT to aid both the ODT and truck- 
ing operators in their mutual efforts 
to achieve further conservation and 
more efficient utilization of automotive 
equipment, 

@ The State Packing Co., Vernon, Calif., 
headed by Nate Morantz, has completed 
construction of its new $30,000 packing 
plant and is now in full operation. 


@ Plans are being made by Andy Led- 
esma for construction of a one-story 
brick sausage factory at Cucamanga, 
Calif. The new unit will cost $15,000. 


@® The Commercial Packing Co., Los 
Angeles, operated by Ben Ginsberg, 
has recently taken over the plant and 
office facilities held under lease at Nor« 
walk, Calif., by the Globe Packing Co., 
and is now conducting its operations in 
that plant. Joseph and Manny Chlavin, 
co-operators of the Globe Co., disclosed 
that they are temporarily taking care 
of their customers through facilities 
made available to them through the 
courtesy of various independent pack- 
ers. 

® International Rendering Co., Los An- 
geles, Calif., has been incorporated with 
2,500 shares of no par value capital 
stock. Directors include Irving S. Balti- 
more, Inez M. Kemper and Jean Z. 
Perick. The principal owners are Morris 
and Ben Gurewitz. 


@ The Merced Frozen Food Locker, 
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DOWN LOUISIANA WAY 


John Husak, energetic manager of the 
Evangeline Packing Co., Lafayette, La., 
pauses a moment from his busy round of 
duties to stand beside one of the firm’s de- 
livery units for a photo. Under his capable 
management, the company has become one 
of the most progressive in that section of 
the state. 





Merced, Calif., owned by Vance Carter, 
was damaged by fire on October 14, 
with a loss estimated at $5,000 and prob- 
able further damage to meat valued at 
$5,000. 


@® Contract has been awarded to the 
California Rendering Co., Los Angeles, 
for construction of a new reinforced 
concrete factory building for the proces- 
sing of fats and bones and the handling 
of salvaged grease. The new unit will 
cost approximately $23,000. 


® Two men wearing Army uniforms re- 
cently held up William J. McLean of the 
staff of Swift Canadian Company and 
robbed him of $223. A policeman saw 
the two thieves running away but was 
unable to catch them. The wallet was 
found later along the escape route taken 
by the men. 


@ Samuel and Annie Silverberg, own- 
ers of the South Philadelphia Dressed 
Beef Co., Inc., Philadelphia, recently 
announced plans to enlarge their pres- 
ent plant. 


@ Pat Ryan, absent from his duties at 
Meats, Inc., Seattle, Wash., due to ill- 
ness, is now fully recovered and back 
at his desk, it is reported. 


@ Joe Olofson, who has been in charge 
of meat grading service for the gov- 
ernment in Seattle, Wash., since 1934, 
recently retired after 31 years of gov- 
ernmental service. A banquet was given 
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in ‘his honor at the Washington Ath- 
letic Club of Seattle. Olofson is suc- 
ceeded by S. H. Steen who has been 
placed in charge of the meat grading 
activities in the Puget Sound area. 


@ J. C. Stentz, vice president in charge 
of sales of John Morrell & Co., has an- 
nounced the appointment of Bruce A. 
Hallgren as office manager of the com- 
pany’s Boston branch huose. Hallgren 
has been employed in the Ottumwa 
sales department and recently was in 
charge of price checking and ration 
points. He has been with the concern 
since 1936. 


@ Norbert Roepe, a chemist at the Rath 
Packing Co., Waterloo, Ia., is service 
chairman and publicity director of the 
Laymen’s Seminar being held in Water- 
loo October 28 and 29 by the Lutheran 
Laymen’s League of Waterloo and Ce- 
dar Falls, Ia. 


@ Alfred Charles Thies, 56, a stock 
buyer for the Thies & Sons Livestock 
Commission, Kansas City, Kans., died 
recently at his home. He is survived 
by his wife, Fay, three daughters, three 
brothers and five sisters. 


@ Paul Zwarg is now associated with 
the Banfield Packing Co., Tulsa, Okla., 
as foreman of the 
concern’s sausage 
department. 


@®Anextensive 
modernization pro- 
gram, estimated to 
cost approximately 
$25,000, is under 
way at the plant of 
the Wickham Pack- 
ing Co., Sapulpa, 
Okla. The entire 
plant is being re- 
modeled under the 
direction of Roy 
Wickham, reported 
to be one of the youngest executives in 
the packinghouse field. 


@H. A. Barkun, advertising and sales 
promotion manager of Miller & Hart, 
Inc., Chicago, effective October 30 will 
become associated with the Malcolm 
Howard Advertising Agency, Chicago, 
as an account executive. Barkun for a 
number of years has specialized in mer- 
chandising and promotion work in such 





PAUL ZWARG 


diversified fields as foods, toilet goods, 
auto and aviation parts, and specialties. 


@ Frederick Briggs, 74, retired founder 
of the firm of L. S. Briggs, Inc., Wash- 
ington, D. C., passed away at his home 
in the nation’s capital on October 19 
after a long illness. A native of Kan- 
sas, Briggs went to Washington 60 
years ago and entered the meat pack- 
ing industry, soon going into business 
for himself. He had retired from active 
participation in the company about 
seven years ago. Survivors include the 
widow, Mrs. Annie E. Briggs; three sons 
—Raymond C., Luther S. and Lester F. 
Briggs—and two married daughters. 


@ Pleading guilty to charges of ille- 
gally obtaining 776,000 lbs. of meat on 
the pretext that it was to be used in 
meeting government contracts, the 
Southern Hotel Supply, Inc., Washing- 
ton, D. C., was fined $5,000 and its pres- 
ident, Thomas T. Keane, $1,000 in mu- 
nicipal court on October 19. 


@ Thomas W. Heffernan, formerly Syr- 
acuse district provision man for Wil- 
son & Co., now general mess officer for 
the Air Service Command control de- 
pots of the U. S. Strategic Air Forces 
in Europe, has been promoted from the 
grade of captain to major, according to 
a recent announcement by Maj. Gen. 
Hugh J. Knerr, commanding general of 
the Air Service Command. 


®@ The fifteenth annual Maysville baby 
beef show and sale to be held at the 
Maysville, Ky., livestock sales yards on 
October 30 is attracting a record num- 
ber of entries, it is reported. The four 
divisions of the event will include 4-H 
club entries, FFA entries, an open class 
and one to determine the best calf 
which is shown by either a 4-H or FFA 
member. 


@ C. A. Roberts, vice president and 
treasurer of the Vegetable Oil Products 
Co., Inc., Wilmington, Calif., was re- 
cently elected president by the board of 
directors. Roberts, who joined the com- 
pany in 1940, is-also a director of the 
concern. 


@ More than 40 meat industry members 
were on hand for a southwestern divi- 
sion meeting of the National Independ- 
ent Meat Packer’s Association at Fort 
Worth, Tex., on October 21. The meet- 








Snyder to Succeed Morris 
at Morrell Ottumwa Plant 


J. V. (“Dick”) Snyder, superin 
ent of the Topeka plant of Jou tie 
rell & Co., has been named superinteng. 
ent of the Ottumy, 


plant, su 


retired from 
this position, it jg 
announced by J, ¥, 
Foster, vice presi. 
dent in charge of 
operations. John P, 
Foster, production 
superintendent of 
the Ottumwa plant, 
has been appointed 
to succeed Snyder 
at Topeka. 


Snyder first 
worked in a pack. 
ing plant in Kap. 
sas City during school vacations, later 
being employed by Morrell at Sioux 
Falls, where he became assistant fore. 
man of the sausage manufacturing de. 
partment. He left the company during 
World War I and was in officers’ train. 
ing school, returning to Morrell after 
the Armistice. In 1924 he was made 
assistant superintendent at Sioux Falls 
and transferred to Topeka in 1940 as 
superintendent. 


J. V. SNYDER 


Foster was first employed in the 
Morrell mechanical department in 1941 
as assistant operating engineer, becom- 
ing production superintendent in 1943. 
He was previously industrial sales engi- 
neer for Southern California Gas Co. in 
Los Angeles. Morris, who is retiring 
after 44 years with the company, be 
came a divisional superintendent in 
1919 and assistant superintendent in 
1931, advancing to the position of m- 
perintendent of the Ottumwa plant nin 
years later. 





ing, presided over by J. E. O’Neill, pre 
ident of the Mission Provision Co,, was 
attended by NIMPA members from 
Texas, Arkansas, Oklahoma and New 
Mexico. 


@ John G. Allbright, president of the 
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t-Nell Co., Chicago, and Richard 
§mith, president of John E. Smith’s 
a Co. a Buffalo, have been named 
on the 17-man advisory committee from 
the food and tobacco processing and 
machinery and equipment 
manufacturing industry which will work 
with the Office of Price Administration. 
An organizational meeting of the com- 
mittee will be held soon. 


@ John McGrath of St. John, N. B., 
meat wholesaler and slaughterer, who 
was stricken with paralysis five years 
ago and unable to move hand or foot 


miles daily and actively engaged in busi- 
ness again. 

@ Nathan B. Swift, manager of Swift 
& Company’s unit at North Portland, 
Ore. was one of the principal speakers 
at the Washington State Retail Grocers 


+ Meat Dealers Association held in 


Seattle on October 22. The forty-fifth 
annual convention was a war-food con- 
ference with packing plant and govern- 
ment officials represented to deliver vi- 
tal messages to the dealers. 


@ Construction of a $35,000 abattoir at 
New Hanover county, N. C., will begin 
within 60 days, it is reported. The new 
unit, 32 by 80 ft. in size, will be owned 
and operated by O. C. Moore. 


@E. J. Grier, legal department, John 
Morrell & Co., Ottumwa, Ia., was a 
New York visitor and spent a few days 
at the company’s branch there during 
the past week. 











for over a year, is now walking six . 


NAMED TO 
AGAR BOARD 


At a meeting of the 
board of directors of 
Agar Packing & Pro- 
vision Corp., Chi- 
cago, on October 24, 
F. Earl Veneman, 
vice president in 
charge of sales, was 
made a director of 
the corporation. 





Army Tests Show Value 
of Slower Meat Cookery 


A saving of as much as one-third in 
the amount of meat needed to feed a 
given number of men may be effected 
through low-temperature roasting, the 
War Department announced in making 
public the results of tests recently com- 
pleted by the Office of the Quartermas- 
ter General. 


In addition, low cooking temperatures 
cause the meats to retain their vitamins, 
juices and natural flavors more com- 
pletely than cooking at higher tempera- 
tures, and more even cooking of roasts 
is assured, according to the Quarter- 
master Corps’ Menu Planning Section, 
Subsistence Division, which conducted 
the tests. This last-named factor is par- 


ticularly important in roasting of pork, 
it was pointed out. 

Evenly cooked roasts are easier to 
slice, the tests showed, and the fats 
which are cooked out are not burned, 
thus remaining in good condition for 
use in the preparation of other foods. 
Utensils are easier to clean after low- 
temperature cooking, since the juices 
which cook out do not burn hard to the 
pots and pans. 

Some of the other benefits which the 
housewife can enjoy from the Quarter- 
master recommended method of prepar- 
ing her roasts of beef, pork or lamb, as 
proved by actual tests, are cleaner 
ovens, since the fat does not “pop” out 
as much; less fuel required; less heat 
given off by the range, making for a 
cooler kitchen and less evaporation of 
watery parts of the pan drippings, thus 
retaining the vitamins and flavor, the 
Department said. 


In a comparative test, two 8-lb. rump 
roasts of beef were cooked “medium.” 
The color of the meat at the conclusion 
of the test was changing from pink to 
dull brown. In the case of roast No. 1, 
cooked at an average oven temperature 
of 315 degs., 85.2 percent of the original 
weight was retained. The cooking time 
was 4 hours and 10 minutes—an aver- 
age of 31 minutes per lb. Roast No. 2 
was cooked for 2 hours and 55 minutes 
-—an average of 22 minutes per lb.—at 
a mean oven temperature of 500 degs. 
This roast retained only 56.5 percent of 
its weight. 
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The VIKING Standard Pump 


This cut-away illustration reveals the simplicity of design and the 
txtremely sturdy construction of the Viking Standard Pump... 
Heatures that insure dependable, carefree service and that have 
made Vikings first choice with American industry for every rotary 
pumping job... no matter how tough. The Viking Standard Pump 
suitable for suction lifts up to 25 feet, and for heads of 115 feet or 
»Y pounds pressure. Heavy Duty styles also available up to 200 
Sizes range from 5 to 1050 GPM. 


Write today for Bulletin Series 800 which de- 
scribes and illustrates Viking Pumps widely used 
in the meat packing industry. IT’S FREE. 


VIKING fyp 
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STOPS Pollution— 


SAVES By-Products 


@ Prevents plugging of sewers and overloading 
sewage disposal plants 


@ Handles killing floor waste and paunch manure 





@ Built in sizes to fit your plant capacity 


GREENBAY FOUNDRY & MACHINE WORKS 


401 So. Broadway, GREEN BAY, WISCONSIN 
Write for complete descriptive folder 
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Recent Orders by 
War Agencies 











SHIPPING CONTAINERS, — Prod- 
ucts to be incorporated, without further 
processing, in Army and Navy overseas 
emergency rations have been assigned 
an AA-1 preference rating for new cor- 
rugated and fiber shipping containers 
other than drums, WPB has announced 
in amending Preference Rating Order 
P-146. Emergency rations, such as “K,” 
“10-in-one,” “Air Corps” and “Subma- 
rine” rations, qualify for an AA-1 rat- 
ing only for containers used for direct 
delivery of such products to persons or 
firms assembling them, WPB officials 
said. Fiber or corrugated containers for 
overseas shipment of products pur- 
chased by or for the account of the 
American Red Cross for distribution to 
troops overseas or to prisoners of war 
are entitled to an AA-2X rating. 

GELATIN RAW STOCK.—Specific 
dollar-and-cent . producers’ maximum 
prices for wet gelatin raw stock have 
been announced by OPA at levels based 
on weighted average prices prevailing 
during 1943. The two general groups 
of wet gelatin raw stock covered by the 
regulations are: 1) Cattlehide side, kip 
side, whole kip and calf split gelatin 
stock, and 2) kip side, whole kip and 
calf skin gelatin stock. 

FIBRE DRUMS.—For greater work- 
ing efficiency, the fibre shipping drum 
order, L-337, has been amended to alter 
a number of details, according to WPB. 
The principal new provision of the 
amended L-337 calls for a one-time cer- 
tification to the drum manufacturer that 
purchasers are familiar with terms of 
the order. Minor changes in L-337 
schedules have been made in keeping 
with trade needs. The amended order 
also permits inner containers for fibre 
drums for goods that require this added 
protection. 


PALM OIL.—Because essential re- 
quirements for palm oil can be met 
from the government stockpile, in 
which all imports of this product are 
placed, WFO No. 38 has been revoked 
by the WFA. Under this order, the use 
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of palm oil has been restricted since 
March, 1943. Since all palm oil imports 
are purchased by the government, and 
allocations to critical users are made by 
WFA, WFO 38 is considered no longer 
necessary. The revocation is effective 
October 23, 1944. 
KIPSKINS.—Direction 5 to Conserva- 
tion Order M-310 on hides, skins and 
leather has been amended to extend un- 
til further notice the exemptions apply- 
ing to the soaking of kipskins, WPB 
has reported. Exemptions formerly had 
been limited to the third quarter of 
1944, Extension of the exemptions was 
prompted by the unusuaily heavy kill 
of cattle this year, resulting in tanners’ 
inventories of kipskins being presently 
in excess of requirements, WPB said. 
Tanners are now permitted to soak as 
many kipskins as their labor and tan- 
ning capacities permit them to handle. 


PLACING ORDERS. — Packers will 
be interested in a WPB announcement 
that a purchaser may place or a manu- 
facturer may accept a postwar purchase 
order now which is not to be filled until 
after the removal of applicable WPB 
restrictions, provided the manufacturer 
does not schedule such an order for 
production. The agency pointed out that 
a manufacturer may not, of course, 
schedule such orders for production, or- 
der material or place material in pro- 
duction to fill such orders until after the 
applicable WPB restriction is removed. 
For example, Order L-111 forbids the 
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acceptance of an order for new hand 
trucks unless the order bears a rating 
of AA-5 or higher. Nevertheless, a 
unrated order for hand trucks may be 
accepted subject to the condition that 
no steps will be taken to fill it unti 
the restriction on acceptance of unrated 
orders is removed. 

FATS INVENTORY.—tThe War Fool 
Administration has extended through 
March 31, 1945 the current suspension 
of inventory limitations on tallow ani 
grease imposed by War Food Order 67, 
The suspension has been in effect sing 
May 20. 








BRITISH RAILWAYS CARRY ae 
BULK OF IMPORTED MEAT, *” 


To deal with imported meat trafic, ae 
British railways now have at their dis 
posal 2,429 railroad meat containers ani in 
2,691 meat vans specially insulated for 
carrying refrigerated products at lov 
temperatures, it is revealed by Moden 
Refrigeration, an English periodical 
Good temporary use is also being maé 
of 3,471 insulated banana vans oF 
verted for meat transport. In additim, 
the railways control the operation d 
42 35-ton bogie refrigerator cars owned 
by the United States Army. 

Out of a total of over a million to 
of meat imported by England last yeat 
the railroads carried 617,500 tons or 
per cent. In one week this year 
carried 25,641 tons, a movement invol¥ 
ihg the use of 4,643 insulated vehicle 
It is estimated that meat from pom 
and cold storage is conveyed by rail 
an average distance of 127 miles to 
different centers of population. 





































LISTENERS OFFERED PHOTO 


Beginning November 1, The Het 
Lohrey Co., Pittsburgh, Pa., will 
radio listeners a photo of the 
Rangers, the musical group the ¢ 
pany sponsors locally over 
WCAE to advertise its pork sau 
The offer may be extended through 
Christmas season, it is stated. 
Yeager, Lohrey president, reports * 
the program is “doing very well.” 





























Re 
Mortadella Formula 


A southeastern sausage manufac- 

turer who saw the formula for all-beef 

which was published re- 

cently in THE NATIONAL PROVISIONER, 

has asked for directions for making the 
standard type of product. He writes: 


goIToR THE NATIONAL PROVISIONER: 

Gan you give us a good formula for manufactur- 
ing the regular kind of mortadella? We under- 
stand one type may be made without a dry room. 












Ham trimmings or extra lean pork 
trimmings, with smaller amounts of 
beef chucks or beef and veal trimmings, 
constitute the principal meat ingredi- 
ents of mortadella. One formula calls 






may be 
ion that 





ph. for the following meats: 
75 Ibs, pork trimmings, 95 per cent lean 
f chucks 
var Food ao oad fat 
through i . 
spensin§ The beef is put through the %-in. 
llow ani plate and chopped in the silent cutter 
Yrder 67,8 for 2 minutes. Lean pork trimmings are 
ect sine™ also ground through the %-in. plate 
and added to the beef in the silent cut- 
ter with the following seasoning and 
curing ingredients: 
RY 3 Ibs. salt 
8 oz. sodium nitrate 
602. ground white pepper 





























20z. whole white pepper 
8 oz. sugar 

loz. garlic 

loz. ground anise seed 


their dis- 
iners and 


Many packers have found it conveni- 
ent to use ready-prepared seasonings, 
or specially-prepared seasonings, as 
manufactured by reputable firms, in 
making their sausage products. Such 
seasonings also insure that all batches 
of sausage will be flavored alike. 

BACK FAT ADDED.—Beef and pork 
are chopped together and the mixture is 
then transferred to mixer where back 
fat in %-in. cubes is added. Pistachio 
nuts may also be added at this point if 
desired. Mix meat until it is stiff and 
tacky and shelve in cooler at 38 degs. 
until cured. The meat may be remixed. 

Fill stuffer carefully, being sure that 
meat is packed down, and stuff meat 
tightly into small or medium-sized beef 
bladders or corresponding artificial cas- 
ings. If bladders are used they should 
be soaked in lukewarm water for about 
1% hours, changing water twice. 

Stuff bladders to full capacity and 
put two wooden skewers through neck 
nd of bladder. Tie one end of string 
ound neck of bladder underneath 


ing made 
ans Col 


llion ton 
last year, 
ons or 6 
year Ui 


les to 





he Ooden skewer, using 6-ply jute twine 
the “@iifor this purpose. Then wrap string 
r Stat round bladder lengthwise and cross- 
- sau ®. Tie other end of string around 
rough @ineck of bladder again, forming a loop 
d.. W. Mite hang on smokestick. It is important 
ports that uniform bladders be used. If blad- 






Hers run irregular in size, grade for size 





on stuffing bench after stuffing and hang 
on separate sticks and cages for further 
processing in steam or dry room. 


COOK IN SMOKEHOUSE.—Hold 
mortadella in cooler for 24 hours before 
cooking and then transfer it to steam- 
house or smokehouse equipped with 
steam coils. This product is not smoked 
but is heated through in the house. 


Start heating process with tempera- 
ture of about 80 degs. F. in the house. 
Raise this temperature gradually over 
first 12 hours to 120 degs., and during 
next 12 hours to 155 to 160 degs. This 
degree of heat should be held for several 
hours, or until internal temperature of 
product reaches at least 140 degs. Time 
required for finishing will depend on 
size of casing. 

Some processors give this product a 
light smoke and handle it in a some- 
what shorter time. The mortadella is 
smoked until fairly dry, and then 
cooked at 160 degs. for 6 hours, or it 
is smoked beginning with 130 degs. for 
3 hours and then finished at 160 degs. 
for 3 more hours. 

When the mortadella is taken out 
of the steam or smokehouse it is some- 
times wrapped in cloth to prevent too 
rapid cooling. > 

DRYING.—If a regular dry morta- 
della is desired’ the product must be 
held in dry room for about 5 weeks. 
When placed in dry room sausage should 
be hung in sections, carefully spreading 
pieces so that they do not touch. There 
should be good air circulation, but no 
draft. After the first 2 weeks the pro- 
duct will stand considerable ventilation. 
Export mortadella is wrapped in foil. 


STUDY FROZEN FOODS 


The Refrigeration Research Founda- 
tion, Berkeley, Calif., has begun research 
projects relating to quick frozen foods at 
15 universities and colleges, it is an- 
nounced. Among the projects, according 
to Dr. H. C. Diehl, director of the 
foundation, are: “A Study of the Effects 
of Various Conditions of Freezing and 
Storage on the Quality of Frozen Beef,” 
Louisiana State University, Baton 
Rouge, and “The Effect of Methods of 
Handling Frozen Meat after Removal 
from Frozen Storage on Quality and 
Palatability of the Cooked Product,” 
Kansas State College, Manhattan. 


FINANCIAL NOTES 


Beech-Nut Packing Co. has author- 
ized a regular quarterly payment on the 
company’s stock and a special payment 
of $1. 
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MID RULES ON CANNED 
SAUSAGE IN BRINE 


After considerable work by packers 
and the Meat Inspection -Division to 
determine the factors which influence 
changes in the composition of canned 
sausage packed in brine and water, and 
the new weight during varying periods 
after canning, G. E. Totten, chief of the 
Meat Inspection Division, has announced 
the instructions to be followed: 


1.—The statement of net weight for 
should represent the 
weight of the drained product when re- 
moved from the container to the exclu- 
sion of the packing liquid and should be 
accurate at the time of shipment from 
the establishment. (Variations in ac- 
cordance with good commercial practice 
will be allowed.) When the sausage is 
packed underweight in anticipation of a 
subsequent gain in weight due to ab- 
sorption of some of the packing fluid, 
the product should not be shipped until 
the anticipated gain has occurred. 

2.—Moisture content of canned sau- 
sage should at all times be within the 
MID limitations. That is, not more than 
3 per cent of water may be added in 
preparing pork sausage and similar 
product while frankfurters, viennas, and 
the like shall not contain more than 10 
per cent added water. As the gain in 
water content due to absorption of the 
packing fluid may continue for three 
weeks to three months after canning, 
processing schedules should be care- 
fully gauged to make sure that such 
gains do not result in excessive moisture 
in the sausage either before it -leaves 
the plant or as it is distributed in the 
trade. Inasmuch as some of this change 
in moisture content of the sausage may 
occur after the product has left the 
plant, and it is not known whether all 
such product as it is now being prepared 
is processed so it will remain within the 
moisture limitations after the sausage 
leaves the establishment, inspected plants 
may have until January 1, 1945 to per- 
fect their methods to insure that their 
sausage will remain within the required 
limitations during shipping and storage. 

3.—The use of unnecessarily large 
amounts of packing fluid is not sanc- 
tioned because of the deceptive size of 
the container. The use of a proper size 
container with a minimum of brine or 
water as packing fluid will avoid criti- 
cism with respect to deceptive contain- 
ers and also help materially in control- 
ling the change in moisture content and 
net weight of the sausage. 

4.—These instructions are applicable 
to all varieties of sausage which are first 
stuffed in animal or artificial casings 
and subsequently canned, whether or not 
the casings are removed before canning. 
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PROVISIONS AND LARD 24006 Renin 


eT 





Canadian Meat Board 2.—Poland and some other European Mr. Taggart said it might be true thy 
countries once shipped bacon to the farmers on the prairie states were jy, 
Says U.K. Pork Need United Kingdom, but their livestock clined to produce wheat at the goven, 


Will Continue Heavy herds have been reduced even more ment price rather than concentrate » 


drastically than those of Denmark un- hog production, but he pointed out thy ll 

The United Kingdom will require der the German policy which turns land wheat is one of the few North Amer.f 
more bacon from Canada than the Do- to the production of cereal crops for can surplus crops and the quantities i 
minion is likely to be able to deliver in human consumption rather than to feed be bought by the Canadian Wheat Boa 


the years 1945 and 1946, even if large for animal use. at the government price may be rp. 
hog production is ——, J. G. Tag- 3.—The United Kingdom, which in stricted if domestic and export demand 
= ome © the gs oe peacetime required about 1,000,000,000 decline in the next two years. He note 
os 4 aaa oa y- h . th lbs. of bacon a year, cannot enlarge her that there ones .~ ai ae of a con. 
ena ten pee a ae mpene 3 . ne hog production extensively without feed pre mar ne + ig all the hogs that 
the British oe called of ioe po yr etciny —_ shipping he nd foreign ex- ©" caries 
okie ecco yg dora try oepe “4 change will be factors in arranging for 
? such imports. 


indicating that a decline in hog produc- . , AUGUST MEAT CONSUMPTION 
tion is in prospect next year. Under agreement with the United 


Kingdom, Canada plans to supply 500,- Federally inspected meats available 
000,000 Ibs. in both 1944 and 1945, with for consumption in August, 1944; 
a total of 1,000,000,000 lbs. as a mini- BEEF AND VEAL 
mum. The British authorities are anx- Total 
ious to take whatever additional quan- Consguetien 
tities may be available. Anaust, 709,042,000 
August, 1943 557,347,000 


Some of this reduction may be due to 
the belief that with the end of the war, 
bacon shipments to the United King- 
dom will be restricted immediately and 
surpluses will develop at once. Mr. Tag- 
gart said any such belief was incorrect. 
Information assembled by the board has Heavy marketings in early 1944 made 
shown: it possible to bring total shipments for PORK (INC. LARD) 

: August, 1944............. 852,196,000 

1.—Even optimistic estimates indicate 1944 to 700,000,000 Ibs., all of which ‘August, 1943 678,505,000 
that the Danish hog population is no Will be required by the United Kingdom LAMB AND MUTTON 
more than 60 per cent of pre-war. This to maintain its ration. The need will be august, 
means that a country which formerly equally great in 1945 and in 1946, Mr. August, 
supplied major quantities of bacon to 7Tsgart said. TOTAL? 
the United Kingdom cannot hope to re- Canada would like to be in a position {USUSf 1088----------- eter 
gain its old export position for at least to assure the United Kingdom that at ; ; . 

a year to 18 months after feed supplies least 9,000,000 Ibs. a week could be. oo sass yon? -” ennene 
are imported. Shipping and other trans- shipped, representing 75,000 hogs. This August, 1948............. 50 ‘ c- 
port may not be available for such feed would require the hog population to be Includes shipments to our armed forces but & 


“ : - ludes lend-1 hi ts. Includes render 
shipments for some time after the war. kept near its present level. oak tat. a Caer a 





SEASONAL ADJUSTMENT IN HOG TEST BRINGS CHANGES IN RESULTS 


(Chicago costs and prices, first four days of week.) 


Seasonal adjustment in live weight yields resulted in tive purposes only. Each firm should figure its own test, | 
some changes in the cut-out test this week. Handling and using actual costs, credits, expenses, yields and net 
overhead charges were also reduced slightly. Packers realizable selling prices. 
should remember that this test is worked out for illustra- 


——180-220 Ibs. ——220-240 lbs.—— 
Value Value 


oe 
Pet. . Price per per cwt. . Pet. Price per per cwt. 


live fin per ewt. n. fin. ewt. 2. 
wt. Ib. alive yield . yield alive yield 
$2.90 $ 4.08 


1.10 


8.8 8 
173 
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Regular hams 13.9 ’ 21.4 ? 28 3. 19.4 
Skinned hams . ee e ane ose " P 
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>: Steams 


jpareribs 

Regular trimmings 

Feet, tails, neckbones........... 
Offal and miscellaneous 

Credit for subsidy 


TOTAL YIELD AND VALUE 
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TOTAL COST PER CWT 
TOTAL VALUE 


—Cutting margin 
+Cutting margin 
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Purchases of meats and meat food 
by the WFA for use by 
lend-lease, territorial emergency pro- 
Red Cross activities and other 
dropped off sharply during 
September compared with a month 
earlier. Demand by the agency was 
proad, but product offerings in some 
| lines, especially pork, were light due 
to the extremely small slaughter of 





tities | hogs in federally inspected plants 
at Board during the month. 
r be re. Lard and pork meat purchases 


SEPTEMBER BUYING BY WFA TAKES SHARP DROP 


showed the greatest decline compared 
with a month earlier while there was 
less change in purchases of beef and 
lamb items. 

Meanwhile, larger amounts of lard 
and rendered pork fat were pur- 
chased, although the volume con- 
tinued sharply under the high months 
of earlier this year. 

Cash outlay for all meat items 
during the month at $18,942,165 was 
only a little more than half the $35,- 
490,699 spent a month earlier. 








rand Quantity. F.0.B. Cost 
He noted Sept. Jan. 1 thru Sept. Jan. 1, '44 thru 
f a con- Ibs. Sept. 30, '44 lbs. 1944 Sept. 30, '44 
gs that fl] Livestock and meat 
NIE 5h 0nkso50+s6hsess 00 23,939,127 365,522,508 $ 4,489,073 $ 73,852,404 
Pork, sweet pickled & salted..... 9,331,229 284,836,658 1,411,214 45,875,241 
EE hcclisousdessasas, cane ane cero ‘ 1,220,729 
EE cerapascedsssosasso¢ \paskeens SE, wkedidene 2,810,837 
Beef & veal, frozen............... 2,973,000 25,461,516 478,027 5,722,317 
PTION EE civadchepasd<ossssese. i teheange ee | wheatncens 59,946 
Lamb & mutton, frozen........... 3,638,743 27,973,718 416,344 4,292,737 
available 
44: Canned meats 
: RT baidpnehaces dn aed 26,573,880 386,565,972 9,283,678 141,481,471 
nn Sake ent abwte ss 3,984,930 12,605,489 1,219,774 2,911,034 
Meat food prod. & rations.......  ........ nn: twrcdeeaut 1,572,453 
Per Vienna sausage & potted meat... ........ 23,800,869 a ee 529 
Capits WAGE GRUEERO ccccccnccccccccsss § coccscoses Pe Pre rrres 128,783 
Te. Lard & rendered pork fat......... 11,006,928 751,686,905 1,483,383 105,141,929 
50 TE TE cc ccccsecctons, sapbease Se: . | schsunnann 399,867 
SUT Hog casings, bundles...........°. 151,835 4'564,189 210,672 6,532,364 
Synthetic casings, pleces..........- «seee++- ee «is wwecdonnne 31,478 
sd $ 18,942,165 $401,002,119 
12 
a Fats and oils 
Oleomargarine ................. 291,192 71,183,075 $ 48,774 $ 11,095,138 
. Ce Ness cbesdcehonses 1,155,000 4,499,872 188,610 711,660 
2 MMOD <. -.. cocscccccecee 2'176,000 9,283,454 139,296 561,419 
A EE osc ce sha tunis o<es'e' 492,561 3,870,474 101,439 588,777 
eS edie anes’ dexeneae Me “edncaneca 7,338 
UAE Vegetable oil 
ii, sips dpeueensadnee 1,135 1,135 198 198 
er ee errs 22,138 22,138 3,941 3,941 
, is dpe waka we- ad 2,259 2,259 394 394 
s ML, ccncaccacese. sneanhba Erna es 29,827,344 
: Ee cednn sa dacwbiee< 6,941,957 99,890,265 945,241 13,156,998 
rees but Me ions ienevns:” etdbe dt 3 Pre erry 11,064 
jes renders dren igeksnarkebkee” ehnesens ee. -  *steeserees 43,680 
$ 56,007,951 











$ 1,427,893 








EXPORT OUTLOOK DIM 








Europe holds little promise as a post- 
market for U. S. meat products, 
C. Pollock, general manager, Na- 












fave (ional Live Stock and Meat Board, de- 
— d before the recent Oklahoma live- 
) [-3 ck conservation and production clinic 
» 





aged at Oklahoma City. However, 





m4 he speaker stated, Americans are eat- 
th fee More meat than ever and domestic 
- 2% @onsumption should continue at high 


els. 


Pollock discounted reports that Eu- 
pe’s livestock population has been 
tcimated, estimating that the decline 
mounts to only about 7 per cent in 
ttle and sheep and 30 per cent in hogs. 
né major question mark in U. S. meat 
bnsumption, he said, is whether there 

be sufficient employment at high 
ge levels for most families to have 
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: @ meat they need. 

4 Percw’ i Will J. Miller, secretary of the Kansas 

Tie vestock Association, told those attend- 
si we the Clinic that hog producers will 
rT hd their biggest postwar problem in 


e competition of edible oils against 


@ National Provisioner—October 28, 1944 





MEATS 35% OF SEPTEMBER 
LEND-LEASE DELIVERIES 


According to the War Food Adminis- 
tration, canned, frozen, cured and other 
meat products accounted for 189,236,632 
Ibs. or 35 per cent of the total deliveries 
under lend-lease in September, it was 
reported this week. Deliveries of meat 
products during the month were some 
5,000,000 Ibs. less than August deliv- 
eries. 


Deliveries of fats and oils in Septem- 
ber ran about 58,000,000 Ibs. less than 
in August, amounting to 27,012,016 lbs., 
or 5 per cent of the total. 


SIGN NEWS COMMENTATOR 


Stahl-Meyer, Inc., New York City, 
has signed Morgan Beatty for a 15- 
minute newscast program over WEAF 
on Tuesday and Thursday afternoons, 
it is announced by Blaker Advertising 
Agency, which handles the Stahl-Meyer 
account. Beatty joined NBC in 1938 
after serving for 12 years with the 
Associated Press, four of them as its 
military expert. 








TRADE MARK 


THE QUALITY TRADE MARK 
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For Grinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1l. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 
B. & K. KNIVES 
all with changeable blades. 
Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 

all Sausage Mach b 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St,, CHICAGO 18, ILL. 
















Quicker Cleaning of 
Wooden Equipment 


Meat packers today find an easy answer to the critical cleaning 
of wooden equipment. They insist upon scientifically designed 
materials . . . either Oakite Composition No. 20 or other rec- 
ommended Oakite detergents. 
Used either manually, by 
machine or the steam-deter- 
gent method, Oakite Com- 
position No. 20 combines 
emulsifying and free-rinsing 
properties that make short 
work of removing fats and 
greases from wooden equip- 
ment such as curing vats, 
jack trucks, mercury 
trailers, sausage sticks, 


tubs, tierces or slack bar- * 
rels. Laundering Beef Shrouds 


ASK US ABOUT 
Cleaning Portable Racks 
Washing Floors & Walls 


De-Scaling Refrigerating 
Equipment Safely 


Specially designed Oakite 
materials are also available 
for quickly, SAFELY clean- 
ing aluminum, steel, tinned, 
galvanized and other metal & 


Removing Rust Deposits 
From Trolleys 
equipment. Write today for ae 
FREE data. 


OAKITE PRODUCTS, INC., 20A Thames St., NEW YORK 6, N. Y. 
Technical Service R fatives in All Principal Cities in United States and Canoda 


OAKITE $4 CLEANING 


Steam Cleaning Conveyors 
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SAUSAGE 
CASINGS 








EARLY & MOOR »< 


BOSTON, MASS. 


“The Skins You Love to Stuff” 





MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 


{Carcass Beef 


Week ended 
October 26, 1944 
per Ib. 

Steer, bfr., choice, all wts...... 
Steer, hfr., good, all wts.. 
Steer, hfr., com., all wts.. 
Steer, h —e utility, all wts. 
Cow, com. "& gd., all wts.. 
Eindquarters, Choice ....ceeeee+88 
Forequarters, choice .......++++ “18% 
Cow hdq., COM.....ccesseseess 
Cow foreq. eo - Sineeeeearecae 


tBeef Cuts 


Steer, hfr., sh. loin, ch 

Steer, hfr., sh. loin, gd 

Steer, hfr., sh. loin, com....... 125 
Steer, hfr., sh. loin, util........22% 
Cow, sh. loin, eit. «c00csesen ace 


Steer, hfr., rd., 

Steer, bfr., rd. 

Steer, hfr., rd. ° 

Steer, bfr., rd., util......0.se++. 
Steer, hfr., loin, Ch.......+se00++ 29% 
Steer, bfr., loin, gOOd.......65+4- 
Steer, hfr., loin, com..... 

Cow, loin, com.......+++- eoccecece 
Cow, loin, utility 

Cow round, com........- oeseeces 19 
Cow round, utility............... 16% 
Steer, hfr. rib, 


Steer, hfr., reg. chk., ch 

Steer, bfr., reg. chk., Dam 

Steer, hfr., reg. chk., 

Steer, hfr., reg. chk. mn watil. cocce 
Cow, reg. chk., com ee 

Cow, reg. chk. util..... ereccece 15 
Steer, hfr., c. ce. chk., ch. 

Steer, hfr., ec. ec. chk., 

Steer, bfr., c. c. chk., com. coooe tate 
Steer, hfr., c. c. chk., acess +15 
Cow, c. c. chk., COM. eee ne 16% 
Cow, c. ¢. chk., Taal ecccce 
Steer, hfr., foreshank. evcces cece 
Cow foreshank 
Steer, hfr., br., ° 
Steer, hfr., br., cveidepiostoe 
Steer, hfr., br., ok ccccccccccch 
Steer, hfr., br., util............. 
Cow, br., com... ° 

Gow, Bie DE. cccccccccccccccees 14 
Steer, hfr. back, gd +--20 
Cow back, com.........++++. wee e18% 
Cow back, u*tlity 

Steer, hfr. orm chk., ch 

Steer, hfr. arm =e 4 

Cow arm chk., as 


Steer, hfr. sh. a - 
Steer, hfr. sh. pl., com. & util 
Cow sh. pl., com.... 
Cow sh. pl. util..... 


tQuot. on beef items include per- 
mitted ‘,aditions for Zone 5, plus 25c¢ 
per cwt. for loc. del. 


Veal—Hide on 


Choice carcass 
Good carcass .. 
Choice saddles 


*Beef Products 


Hearts, cap off 

Tongues, fr. or froz 

Tongues, can., fr. or froz........ 
Sweetbreads 

Ox-tails, under % Bcocecseces 
Tripe, scalded ...........+. 8 
Tripe, cooked . oeeee ABH 
Livers, unblemished eecccccccece 
BENG cccctccccccccccccescceed 


tQuoted below ceiling. 
*Veal shee 


Bra’ coe 
Galt "vers, Type A.. 
Sweetbreads, Type A: ° 


+495 
ER REEE REET 


~ 


*Prices carlot and loose basis. For 
lots under 500 Ibs. add $0.625. For 
packing = shipping containers, add 

r cwt.: in 5 Ib. container (sweet- 

reads, brains & cutlets only) $2.00. 


Good lambs Rese 
Medium lambs ........ vandal 
Choice hindsaddle 

Good hindsaddle 

Choice fores 

Good fores 


Bees Ges0O. oc cccccsccens pe. 
Mutton legs, a 


~~ **Quot. on lamb and mu 
Zone 5 and include 10¢ yh 
ette, plus 25¢ per ewt. for del, 


*Fresh Pork and Pork 


Reg. p. Ins., und. 12 Ibs, ay..., 
Picnics 

Tenderloins, 10-lb. cartons 
Tenderloins, loose 

Skinned shldrs., bone in.. 
Spareribs, under 3 Ibs.... 
Boston butts, 


Ears 

Snouts, lean = 
Snouts, lean in. 
Heads ........ 
Chitterlings 
Tidbits, hind feet.. 


*Prices carlot and loose basis, 
tQuoted below ceiling. 


WHOLESALE SMOKED 
MEATS 


Fancy ah a 14/18 Ihe, 
parchment 

Fancy eal a on 14/8 a, 
parchment paper.. 

Fey. trim, bacon, 8 Ib. "down, 
wrap 

Sq. cut, ‘pacon, 8 lb. “down, wrap 

No. 1 beef sets, smoked 
Insides, © Grade. 
Outsides, C Grade.. 
Knuckles, C Grade... 


Quot. on pork items inclede 
50c per cwt. for Zone 3, minu 
= ewt. for sales in lots unde 


*VINEGAR PICKLED 
PRODUCTS 


Pork feet, 200-Ib. bbl....--+« 
Reg. tripe, 200-Ib. bbl. ......+ 
Honey. tripe, 200-Ib. bbl...... 


*BARRELED PORK 
BEEF 
Clear - back pork: 
70- 80 pieces 


80-100 pieces eee 
100-125 p' 
pl. ie = 35 pes.. 
Brisket pork . 
Plate beef, 200 ‘Ib. * bbls. .o-eaes 
Ex. plate beef, 200 Ib. bbls... 


*Quot. on pork items are i 
than 5,000 Ib. lots @ 
ermitted add., except 
oc. del. 


SAUSAGE MATERIAL 


Carlot basis, Chgo. sone, loo 
Reg. pk. trim. (50% fat). 
: . trim. i 


Pork livers, 

Boneless bull meat. 
Boneless chucks . 
Shank meat 

Beef trimmings ... 
Dressed canners ...--- 


+Quoted below ceiling. 
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pRY SAUSAGE 


: To peeeeeeeer 

DOMESTIC SAUSAGE 

(Quotations cover Type 2) 
eccccec cee 


n sheep. A spelt 
CAB... cco eee eee tom 


eeeeeeereerere 


{Prices based on zone 5, plus $1.50 
ewt. for sales to retailers and 
ors of meals where no loc. del. 

ate. — include boxing or 


Say MATERIALS 
Cc 
of soda (cha. w'hse): 


Chgo., orig. bblis., bags, bales.) 
Whole Greens 


a oe 
B. Chica 
(Prices "ane to —. - 7 
of sa ) 


Beef casings: 
Domestic rounds, 73 & 


1% in., 140 pack...,..85 , 
Export rounds, wide, 

over 1 4 
Export scgade, medium, 

1% tol 25 
Export rounds, narrow, 

1% in. und 
No. 1 weasands.. 
No. 2 weasands 
ue 1 : ecccccces sae 


2% in. & ws 
= -y sated bi biadders, 


12- nO i wide, 

10-12 in. wide, 

8-10 in. wide, 

6- 8 in. wide, 

Hog casings: 

= narrow, 29 mm. & 
ccccccccocccsecsees 2.25@2.385 

Narrow mediums, 29@32 
0000 ceseceeseooce 2.25@2.35 

Medium, 32@35 mm..... 1.85@2.00 

7 medium, 35@38 
cogsenceeseocese -1.65@1.80 

Wide. 38@43 mm. 1.55@1.65 

Extra wide, 43 mn. 

Export bungs....... 

Large prime bungs.. 

Medium prime bungs 

Small prime bungs 

Middles, per set... 


Ground 
Whole for Saus. 


Caraway seed 

Cominos seed 

Mustard sd., fcy. oon 
American 

Marjoram, "Chilean... ecco 

Oregano 


OLEOMARGARINE 


White domestic vegetable........19 
White animal fat 

Water churned pastry.........- ti 
Milk churned pastry 

Vegetable type ..... 


VEGETABLE OILS 


White, deodorized, sum oil, 
in tank cars, del’d Gulenee.. 
Yellow, deodorized, salad or win- 
terized ofl, in tank cars, del’d 
Chicago 15 
Raw soap stocks: 
Cents a oe Ib. divd. in tank sue. 
Cotton foots, basis 50% T.F. 
Midwest = West =. 3 


East 
Corn foots, * basis “50% T.F.A. 
ss eccccccocccesccsccoes 14 


3 
ie “foots, basis ‘50% T.F.A. 
idwest and West Coast...... +4 
agin “oil, “in tanks, f.0.b. 
mills, Midwest cccccccocedd 
Corn oil, in tanks, f.o.b. mills. ..12' 
Manufacturer to jobber prices, f.o.b. 





The New 


FRENCH 
CURB PRESS 


Piqua 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 


GREATER CLEANLINESS 


We invite your inquiries 


The French Oil Mill 
Machinery Company 


Ohio 
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Fast, Low-Cost 
Stitching for Packers 


... with SILVERSTITCHERS 


Acme Silverstitchers answer the needs of both large and 
small packing plants for a reliable, inexpensive means of 
stitching cartons. They are capable of long operation at the 
high speed demanded by volume production. Yet, their 
original cost and maintenance expenses are so low that 
they are economical to use where production is limited. 


Silverstitchers form, drive and clinch zinc-coated steel 
staples in all types of solid fibre and corrugated . . . wax- 
coated and standard . . . shipping cartons. Silverstitched 
stitches help to protect the contents of the carton until 
it is disposed of by the retailer. 


Sturdily made, Silverstitchers have few moving parts, and 
vital ones are reversible. Because they are simple to oper- 
ate, anyone around your plant quickly learns to use them. 


Protect your profits beyond the packing line with car- 
tons economically stitched for safety with an Acme Silver- 
stitcher ! 


ACME 


There is a size and model for every need. 





The wire to use! 


Acme Silverstitch stapling wire has proved 
its worth on every stitching job . . . on all 
types of stitching machines. It is true to 
size and temper, is rust resistant, and it has 
a bright, shiny appearance. It does not 
tangle, and makes strong, dependable stitches. 
It is neatly wound in 10 pound continuous 
length economy coils. For faster, low-cost 
carton stitching, use Silverstitch stapling wire. 














NW | ec A oe A 


2809 ARCHER AVE., CHICAGO 8, ILLINOIS 


Branches and Sales Offices in Principal Cities 











MEAT PRODUCTS OF THE HIGHEST QUALITY 


MARKET PRICES-4ce &% 





CH 


























Awarded to 
STAHL-MEYER, INC. 


our Brooklyn plant 


FERRIS HICKORY SMOKED 


WESTON 


HAM 


Specializing in Trucking 

Packinghouse Products 

Throughout New York 
Metropolitan Area 





53 Gilchrist Street 





NEW YORK CITY, N. Y. 
and BACON 





TRUCKING & FORWARDING CO. 


Jersey City, N. J. 
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COLD PLATES 


Retr 













The Stamperd: Dickers 


‘wh aa: R NEWARK. NEW JER 


STANGARD 


on oe a oe 












ORESSED BEEF CARCASSES *SMOKED MEATS 
2 City Dressed Reg. heme, eater 16 14 Ibs....., C. 
esse eg. hams, 14/18 Ibs...... 
Steer, hfr., choice.......ss+ssee- 22 Reg. hams, over 18 1 lbs... 
COG, DER, GHB. cevcseesstetves 21 Skd, hams, under 14 Ibe. 
Steer, hfr., com. --19 Skd. hams, 14/18 lbs.. 
Steer, hfr., util.. 17 Skd. hams, over 18 lbs.. 
Cow, commercial -19 Aang ho wis sgeore 
The above quot. do not include Bacon, city, 8/12 Ibs... 
charges for kosh’g but do include 50c Beef tongue, light......... 
per ewt. for deliyery. Beef tongue, heavy....... Z 
KOSHER BEEF CUTS *Quotations on ss - items are 
. less than 5,000 Ib. lots and 10 
Steer, hfr., tri., CR.wccsccccccecs 21% all permitted additions. & Be 
Steer, be. Cine Bie cccceccneccce tt ote wees 
Steer, hfr., tri., com..... evccees 2-12 +++: 
Steer, hfr., tri., «et aetaness 17% DRESSED HOGS D416 «+. 
Steer, bfr., reg. ¢ Chaeccccese 
Steer, hfr., reg. chk., gd........22 nom, funder 80 eed 
Steer, hfr., reg. chk., com....... is? 81 to * 99 Ib - #21 
Steer, bfr., reg. chk., util....... 18 100 to 119 Ib 6-18 
Above quot. include permitted add. 120 to 136 Ib 8.20 “je 
for Zone 9, plus $1.50 per cwt. for 187 to 153 Ibs. 9. 22 
koshering plus 50c per ewt. for loc. 154 to 171 Ibs. - ‘ 
| del. 172 to 188 lbs........ ‘ 
| Steer hfr., rib, ch.. e ‘3 
| Steer, bfr., rib, gd. ‘ 
| Steer, bfr., rib, com 22% *DRESSED VEAL 0-12 .. 
| Steer, bfr., rib, util "20 Mi b2-14.. 
| Steer, hfr., loin, ch. 31 Hide off oH - 
| Steer, hfr., loin, gd.. -20% 5 Y 
| Steer, hfr., loin, com... 24% Seed bo@nte Benn bi ~ eae 
Steer, bfr., loin, util............ 21% Commer.. 50@ 275 Rs... cook a+ ' 
queue b 4 
pdbore aotess are for, Zone 9, plus Utility, 50@2 Bee IS. cccccessal i be 4 
| 50c per ewt. for del. - for kosh. ° - ft ’ ele 
eee S0e “for del’ ‘An ‘additional’ Ax vee 
° cwt. permitted if wrapped in 
inette. 
* 
FRESH PORK CUTS 
| Western DRESSED SHEEP AND at id 
Fork lotus, fr., 12 Ibs. dn basanall 23% LAMBS 2 oe 
Shoulders, reg. . 4, on 
Butts, reg., 4/8 ibs... 24% Lamd, — ccocncovoccedeume n0-12 ... 
Hams, reg., under 14 ibs.. 22 pom = ress 9eNirum 24. 
Hams, skinned fresh, under : a <a. oe i Short ‘ 
14 Ibs. 24 Mutton, ged. & ch........... oad 
Picnics, fr., bone in "19% Mutton, util. & cull............18 
Pork trim., ex. lea 80 ” ia. 
Pork trim., reg.. 17 Quot. are for zone 9. Fl 
Spareribs, med. .........sceceees ly 
FANCY MEATS 
City Tongues, Type A. 8 MOND 
eae, Dotan, fr., 10/12 Ibs 26%  Sweetbreads, beef, Type A.......¥4 FR 
Butt so =. 7 Sweetbreads, veal, Type A.......4lh 
ta I " 14 Ibe Beef kidneys ............ nm eLARD 
Hames, sknd., und. 14 lbs... Lamb fries, per Ib...... Sep 
Picnics as in 19 Livers, beef, Type A... oad Dee, .... 
Pork trim., ex. icai....0.200202. Oxtalls, under % 1D...-..-sse MMB. 
Pork trim., reg bbanpbebpieaenaial Srices ¢. L and en 
DE MME, iss. ccceconsnkan cone & Ser tote eater ae RY cscs 
Boston butts, 4/8 Ibs.. $0.625 
625. WEE 
*COOKED HAMS BUTCHERS’ FAT Price 


Ckd. hams, skin on, fatted, Shop fat ... 
8/dn Breast fat . 
Edible suet . 


Inedible suet .......... : . 2.. 








CHICAGO PROVISION SHIPMENTS 


Provision shipments from Chicago for the week ended 0 
21, 1944, were reported as follows: 


Week 
Oct. 21 


Previous 


Same 
week eek 





Cured meats, pounds..........seseeeeees 26,738,000 26,052,000 
DEG GHUGR, DUMB ccc wcccccccdessvceeé 46,692,000 44,476,000 29, 
EE NES (hails Cie he adnes aa wid 5,955,000 6,068,000 Chicag 


Bhortenin 
















BEEF ° 
HAMS > 


“Morrell 


ante ats 





PORK ~- 
BACON > 
LARD - CANNED MEATS « Sheep, hog and beef casings 


JOHN MORRELL & CO. 


Packing plants: Ottumwa, lowa; Sioux Falls, $. D.; Topeka, Kansas 


VEAL + LAMB 


SAUSAGE 







General Offices: Ottumwa, lowa 
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Yor 


CHICAGO PROVISION MARKETS 


Gum the National Prowisiones Daily Markel Sorveice 





















al CASH PRICES 





TRADING LOOSE, BASIS, 
70. CHICAGO OR CHICAGO 








THURSDAY, 0 OCTOBER 26, 1944 
Top figures 1 — O.P.A. 





ores REGULAR HAMS 
Fresh or Frozen 


BOILING HAMS 








BELLIES 
(Square Cut Seedless) 
Fresh or Frozen Cured 
OB. cocedens 17% 18% 





Fresh or Frozen 8.P. 
saeece 20% 20% GREEN AMERICAN BELLIES 
Bikinis 19% 19% : 
seaene 19% en Te ses ceslale 
te SKINNED HAMS SS GE Wisc 60ceceeess060050005s0Ee 
Fresh or Frozen 8.P. FAT BACKS 
23% 
23 iy Green or Frozen Cured 
22% OR ctideos 10% 101 
22% aD: sakagane 10% 10% 
a Fipeeraes: 10% 10% 
|. St 7 pepe 10% 10% 
IE 6 napa wi 10% 10% 
ME Wn ckeces 11% 11% 
, eS - pene 11% 11% 
ee (SON env caswe 11% 11% 
ed in 
Sousaes s.P OTHER D. 8. MEATS 
P AND B.«¢ 19% Fresh or Frozen Cured 
68 .. 19% Regular Plates 10% 11 
$10 . 19% Clear Plates.. 9% 49% @10 
oocesa mm0-12 .. 19% Jowl Butts.... 9% 10 
oooeeaal 2-14 19% Square Jowls... 11 12 
Re Short shank %4c over. +Quoted below ceiling. 
a 
iTS 
or | MONDAY, OCT. 23, THROUGH BASIS NEW YORK DELIVERY 
y anne FRIDAY, OCT.'27, 1944 patiorrion ds 
A.csttal ny D moniates 
oe ‘ Ammonium sulphate, bulk, per 
occccene pesent. seeeeeeeeessNO bids or offerings ton, basis ex-vessel Atlantic 
D ake oto ee mA SS pawl ess 
eee No bids or offerings) ms aces 40a. ’ 
MEER cccscccce No bids or offerings Blood, dried, 16% per unit..... 5.53 
oo May .............No bids or offerings Unground, fish scrap, dried, 


WEEK’S LARD PRICES 


Prices of prime steam lard: 
P.S.Lard P.S. Lard Raw 












Tierces Loose Leaf 

. 23....13.80 12.80b 12.75n 

24... .13.80 12.80b 12.75n 

. 25....13.80 12.80b ' 12.75n 

. %6....13.80 12.80b  12.75n 

s nt, 27.2 713.80 12.80b  12.75n 
ended Oct Packers’ Wholesale Prices 





ined lard tierces, f.0.b. 
I 












Chieago Sara 14.55 

ettle ny" tierces, f.o.b. 

2 = pereyPrry 15.05 
) eat, artic rend., tierces, 

to. Giicage C. L......ccees 15.05 
) eutral, tierces, f.o.b. 

SE Unies «60-54-0600 008 15.55 

ihortening, tierces, c.a.f........ 16.50 





EASTERN FERTILIZER 
MARKETS 


New York, Oct. 25, 1944 
Low grade cracklings sold 
moe past week at $1.00 per 
uit basis f.o.b. New York 
nd some sales were reported 
§ low as $1.00 per unit, de- 
_ buyer’s plant. Feeding 
age was offered at $5.25 
ithout much buying interest. 
Blood was in good demand at 

ceiling price of $5.53 
.b. New York. High protein 
: icklings sold at $1.15 per 
nit, f.0.b. New York. 
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11% ammonia, 16% B. P. L., 
f.o.b. fish fa 


ctory.......4.75 & 10c | 


Fish meal, foreign, . % am- 
monia, 10% B. P. L., e¢.1.f. 
BPOE wcccccccccccccccceseses \ 
Nov. shipment ........-seseess 55.00 


Fish scrap (acidulated), 7% am- 

monia, 3% A. P. A., f.0.b. 

fish factories ........... 4.00 & 50c 
Soda nitrate, per net ton, bulk 

= oe Atlantic and Gulf 

In "300-i, bags 

in 100-lb. bags 
Fertilizer tankage, ground, 10% 

ammonia, 10% B. P. L., 

BUM scccccccccccccccses 4.25 & 10¢ 
Feeding tankage, OX 10- 

12% ammonia, 15% B. P. L., 

BET ccccccepececcoevcessoocce 5.25 


Phosphates 
Bone meal, steam, 3 and 
bags, per ton, f.o.b. works. .$42.00 
Bone meal, raw, 44% % and 50%, 
in bags, per ton, f.o. b works. 40.00 
Superphosphate, bulk, f.o.b. 


















FULLERGRIPT 
Ham Mould 


CLEANING BRUSH 


OR USE on single brush or com- 
mercial three-brush machines. A 
new design core that provides for 


refilling by your mechanic. Extra Fullergript Refills may be stocked for 
quick application to the original Fuller cores. No need to buy extra 
cores. Fuller Brush Refills contain heavier pack of material, held in 
indestructible steel backing. Will outwear ordinary brushes four to 


seven times. 


od, 





Also try our complete line of S 


Floor Brushes, Mops, Dusters, and the Famous Fuller Fiber Broom. 


THE FULLER BRUSH COMPANY 


Industrial 
3596 MAIN STREET . 











Baltimore, 19% per unit..... 65 
Dry Rendered Tankage 
45/60% protein, unground....... $1.00 
TIRE SHORTAGE 
CONTINUES 

The severe shortage of 


heavy duty truck tires is ex- 
pected to continue at least 
until the first of the year, 


according to the B. F. Good- | 


rich Co., Akron, Ohio, and the 
shortage may spread to small 
size truck tires. 


there can be 


no compromise 
with quality in 


g Equipment, including 





Division, 
HARTFORD 2, CONN. 





ADLER 


STOCKINETTES 


The Adler Company is still turning out 
millions of peace-time quality 
stockinettes. Most of it is helping 

see to it that our fighting bunch get 
meat fully protected all the 

way to distant fronts. May we 


discuss your needs? 


; il. 
0, 
W adams St.» cnicad 
ahaa 








SELLING AGENT FOR 
STOCKINETTES MADE BY 


THE ADLER CO. 


CINCINNATI, OHIO 











Y-PRODUCTS—FATS—OILS 








TALLOWS AND GREASES 








VEGETABLE OILS 











TALLOWS AND GREASES.—Pro- 
duction of both tallows and greases ap- 
pears to be on the increase and a further 
gain is expected in output of greases as 
hog marketings show a seasonal in- 
crease. Slaughter in recent weeks at in- 
spected centers has gained rather 
sharply, but still ranks far under proc- 
essing of a year ago, when the number 
of hogs on farms was far heavier than 
at present. Meanwhile, some feel that 
grease output will not reach levels of 
a year ago, because fewer hogs will be 
held for heavier weights. The same is 
true in tallow production. Even though 
slaughter of cattle continues heavy, tal- 
low output is comparatively small be- 
cause the majority of bovine stock 
killed lacks high finish. 


Most grades of tallows and greases 
were represented in sales this week 
with the bulk of the business reported 
from the Chicago area. Sales reported 
this week included fancy tallow at 8%c; 
choice, 8%c; special, 8%c, and No. 1 
at 8%c. Grease sales included choice 
white at 8%c; A-white, 8%c; yellow, 
8%c, and brown at 7%c. There was 
much less pressure on brown grease 
this week. 


NEATSFOOT OIL.—There is little 
opportunity for trading in neatsfoot 
oil. Production is fair, but most of the 
product is going on government order. 


STEARINE.—This market is just 
about void of action. Demand is good 
but offerings are light. Prime oleo stear- 
ine continues to be quoted at 10.61c 
and yellow grease stearine at 8.50c. 


OLEO OIL.—Little or no action again 
on oleo oils. Extra in tierces is quoted 
at 13.04c and prime is 12.75c. 


GREASE OIL.—Grease oils are 
steady on fair trading. No. 1 is 14e; 
prime burning, 15%4c, and acidless tal- 
low oil, 13%c. 


New developments were lacking in the 
vegetable oils market this week and 
volume of trading was on the light 
side. Most action again centered around 
imported olive oil and soybean oil. How- 
ever, the WFA did announce that re- 
strictions on palm oil had been lifted 
because essential requirements can be 
met from the government stockpile. The 
revocation was effective October 23. 


SOYBEAN OIL.—There was a mod- 
erate volume of trading again this week 
in the soybean oil market, with the 
bulk of the business west of the Mis- 
sissippi river and light trading east of 
that point. Buying was for immediate 
as well as for future delivery, with 
some orders running into June of next 
year. Basis is ceiling price at time of 
shipment. Sales for immediate ship- 
ment were also at ceiling levels. 


OLIVE OIL.—Practically the entire 
quantity of 3,000 tons of Spanish edible 
oil negotiated by the FEA for shipment 
from Spain was placed on contract, it 
is reported. The price for 6-gallon tins, 
in cases was at $132 per 100 kilos and 
drums $135 per 100 kilos, f.o.b. Spanish 
ports for prompt and forward shipment. 
Movement of the product to this coun- 
try is expected to start some time next 
month, When landed here the price for 
the oil will be about $5.40 per gallon 
in 6-gallon tins and $5.53 per gallon in 
drums. 


PEANUT OIL.—aAlthough the scar- 
city of labor has hampered harvesting 
of the peanut crop to some extent, ideal 
weather conditions have been a big 
help while gathering the crop. Mean- 
while, business in the oil is light and 
reported sales are at ceiling levels. 


COTTONSEED OIL.—The~ futures 
market on cottonseed oil was again on 
the firm side, but a fair number of sales 
were recorded in future deliveries. 


—— BMonday 
BY-PRODUCTS MARKETs Bett # 


Blood 
pa. HIDES 
Umground, 1008e ....ccccccccccsssecccccece ct) quie 
Digester Feed Tankage Materials packer h 
Unground, per unit ammonia............... mits are 
Liquid stick, tank care.............. see Is lat 
Packinghouse Feeds of tanne! 














65% digester tankage, bulk.............., 
60% digester tankage, bulk.............., 
55% digester tankage, bulk........ yt 
50% digester tankage, bulk........ 
45% digester tankage, bulk.......... 


50% 
Pies meal 2c cccccccccccccccccccccs 


tBased on 15 units of ammonia. 


Bone Meal (Fertilizer Grades) Federa 
Per toa 


rattle an 
Steam, ground, 2 © 28.00.2202 eeeeebeeonls 
Nov. als 
board, © 
inspected 
OD r 21 
sh 000 
vith 321 
Per wat $99,000 


year ag‘ 


Fertilizer Materials 
Per ton 
= grade tankage, ground 
10@11% ammonia ............6+5. $3. 40h 
Bone tankage, unground, per ton.... 30, 
Hoek meO) ccccccccccccccccccccccee 4. 40 


Dry Rendered Tankage 


**Hard pressed and expeller unground 
GB Co WE preteln. cc cceccescsvececcd $1.10@LD 


ua under ceiling, del’d. mid-west polst , kips 

Gelatine and Glue Stocks bead for 

Perewt, lor prev 

Calf trimmings (limed) ...........+-++seees 410 Bao, Th 
Hide trimmings (limed)............+.-0«: .. ee” ° 
Sinews and pizzles (green, salted).......... Low feattle is 
Per ts than san 

Cattle jaws, skulls and knuckles.......... $45.0 ition is 
Pig skin scraps and trim, per lb.......... ¥en F ti 
on ») 1 
*Denotes ceiling price, f.o.b. shipping point. ‘ it 
pl 

Bones and Hoofs sneral | 
















ithout 
he supp 
s imp 
supply t 

The s1 
position 






ight 

Blades, buttocks, shoulders & thighs.. 
Hooke, White ....crccccccccoccseccces 55 
Hoofs, house run, assorted.........- 
Jumk DOMES 2.0... eee ceeeceeeeeeesees 


tDelivered Chicago. he prol 


Animal Hair how ¢ 


Winter coil dried, per ton........... $ 

Summer coil dried, per ton.......... 00@37.8 ughte 

Winter processed, Ib prs have 
have bee 


tenes eee neeneene 


8 
Cattle. switches Eteeddcccevecdesodite 4@n 









Packinghouse Equipment built by ST 
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JOHN « TABLES ¢ TRUCKS 


METAL BOX TRUCK 


reinforced and rounded 


a ee 


A Real Utility Item 


St. John No. 92 Box Truck is another utility item in the 
fine line of trucks made by this progressive manufacturer. 
* Body is 12 gauge steel, double-pressed rim, welded seams, 
corners. Capacity, 15 cu. ft. Avail- 


able with floor saver wheels, hub caps (as shown) or Steel 
wheels, plain bearings. 


Write today for prces and specifications. Priority 
-R 


O.) required 
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Winter processed, gray, Ib........... 
in ding ‘ 















e TROLLEYS © GAMBRELS © HAND TOOLS e« SPECIAILTIE 











Pa 


ide trading expected to be resumed 
day at full ceiling levels—Oct. 


slaughter setting new record. 


Chicago 


HIDES.—This was the last week of 
he quiet in-between period in the 
wacker hide market. New buying per- 
nits are scheduled to be placed in the 
nails late this week, to be in the hands 
tanner buyers and valid for trading 
sn Monday, Oct. 30, with prospects of 
tive trading immediately. The mar- 
et has been dormant this month for a 

longer than normally but there 
s been no talk of any special permits 
issued and tanners are probably 
















scxesit fe ele 


1 need of hides, even with their re- 
jueed labor supply. 
es) Federal inspected slaughter of both 


attle and calves is expected to set new 
sords during Oct., and probably in 
Noy. also for cattle. The War Meat 
Board, early this week, estimated the 
nspected slaughter for week ended Oc- 
wher 21 at all plants in the country at 
337,000 head of cattle, as compared 
ith 329,000 for previous week, and 
99,000 for the corresponding week a 
ago. Calf slaughter, which from 
he hide viewpoint is running heavily 
west past i) kips now, was estimated at 231,000 

head for last week, as against 215,000 
Peren, Mor previous week, and 162,000 a year 
ne 9. The average dressed weight of 
“anil tattle is running 25 to 30 Ibs. lighter 
han same time last year, and this con- 






proportion of light hides. 

Despite the heavier production, the 
general belief is that all hides will move 
ithout difficulty at full ceiling prices; 
the supply and demand for raw stock is 
ss important at present than the labor 
upply to handle the hides. 

The small packer market is in a firm 
position at the quoted ceiling levels. 
The probability is that small killers will 
how considerably less increase in 
laughter; a number of western pack- 
ts have indicated that their operations 
been curtailed by the difficulty in 
inding suitable labor. 


The country kill is not showing any 
feat increase as yet, due to the mild 
father so far, and this market has 
een closely sold up during recent 
mths. Full ceiling prices are ex- 
~ despite the increased packer 
Shoe production for Aug. showed a 
harp increase at 31,132,935 pairs, as 
pompared with 31,773,915 for July, and 
8,911,162 for Aug. 1948; total for first 
Hght months of 1944 was 307,519,608, 
| decrease of 1.9 percent from the 313,- 
28,564 reported for same time 1943. 
sharp decline in July was caused 
temporary shut-downs of plants and 
byee absences during the vacation 






















































FOREIGN WET SALTED HIDES.— 
was further trading late last 








dition is also reflected in the greater. 


HIDES AND SKINS 


week in the South American market 
which ran the total for the week to 
around 55,000 hides, all at unchanged 
prices. Early this week, England bought 
5,200 Rosa Fe and 1,200 Anglo reject 
steers; 1,000 Municipal extremes sold 
to the States; as did 2,000 LaPlata re- 
ject steers. At mid-week, England 
bought 1,400 Artigas heavy steers and 
1,000 Anglo light steers; 2,000 Anglo 
reject heavy steers sold to the States; 
a buyer who acts for both England and 
the States took 750 LaPlata and 1,250 
Smithfield light steers, 1,200 Rosa Fe, 
450 Smithfield and 3,200 Rosa Fe north- 
ern reject light steers, and 1,000 La- 
Blanca extremes, all of which were 
steady prices. 


CALF AND KIPSKINS.—tThe calf- 
skin market is in a strong position at 
full ceiling levels, with the bulk of ac- 
tivity next week expected to be on basis 
of New York trim and selection, at 
prices previously quoted. Kipskins are 
also expected to move at the full ceil- 
ing, despite the current heavy produc- 
tion, since tanners are now permitted 
to wet down all the kipskins they de- 
sire, and there is a ready market for all 
the leather. 


SHEEPSKINS.—A sizeable part-car 
lot of dry pelts moved locally this week 
at 25146c per lIb., Chgo.; offerings light. 
There is a good demand for current 
light production of packer shearlings 
but producers are rather cool toward 
new buyers and are favoring their reg- 
ular buyers. As a consequence, an oc- 
casional small lot is being reported at 
sharply higher prices, moving to small 
buyers for special purposes; interest on 
the part of some regular mouton.buyers 
is reported around $1.50 for No. 1’s, 
while some small lots are reported to 
have moved as special selections at 
$1.75 or better, $2.00 being mentioned 
in one instance. However, One packer 
sold a car of straight run shearlings 
this week at $1.35 for No. 1’s, 95c for 
No. 2’s and 75c for No. 3’s, a 5e ad- 
vance for this seller on all grades; a 
few No. 2’s and No. 3’s were offered in 
another direction at 5c under these 
prices. 

Pickled skins are firm at the ceil- 
ing and quotable $7.75@8.00 per doz. 
packer production. Senator O’Mahoney 
was quoted early this week as saying 
that the CCC had assured him pulled 
wool from sheep slaughtered in 1944 
would be accepted, if tendered before 
Feb. 15, 1945. Packer wool pelts quiet 
and quotable $2.65@2.75 per cwt. live- 
weight basis for westerns and $2.45@ 
2.50 for natives. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended Oct. 21, 1944, were 7,041,000 
Ibs.; previous week 4,300,000 Ibs.; same 
week last year, 4,279,000 Ibs.; Jan. 1 to 
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date 215,040,000 Ibs.; a year earlier dur- 
ing the corresponding period, 241,674,- 
000 Ibs. 

Shipments of hides from Chicago for 
week ended Oct. 21, 1944, were 3,842,000 
Ibs.; previous week, 4,275,000 Ibs.; same 
week last year, 41,113,000 lbs.; Jan, 1 
to date 176,385,000 Ibs.; for the same 
period in 1943 shipments amounted to 
183,624,000. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Prev. Cor. week, 

Oct. 27, "44 week 1943 
Hvy. nat. strs. 15% ou @15% 
Hvy. Tex. strs. 14% 14 @l4% 
Hvy. butt 

brnd’d strs... @14% @14% @14% 
Hvy. Col. strs. @14 @l4 @i4 
Ex-light Tex. 

GR. ceccecce @15 15 15 
Brnd’d cows... ois 14% 14% 
Hvy. nat. cows. 15 @15 15% 
Lt. nat. cows.. @15 @15 15% 
Nat. bulls..... 12 12 12 
Brnd’d bulls... pe i 
Calfskins ..... 23% @27 23% @27 23% @27 
Kips, nat...... @20 
Kips, brnd’d @i7 @l 17 
Slunks, reg.... @1.1 @1.1 1.1 
Slunks, bris.... @55 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts... @15 ox @15 
Branded all-wts. @i4 14 14 
Nat. bulls..... @ll @11% 11% 
Brnd’d bulls @10 @10% 10% 
Calfskins ..... 20% @23 20% @23 2 

Kips, nat...... 8 @18 te 
Slunks, reg.... @1.10 @1.10 1.10 
Slunks, hris.... @55 @55 @55 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis;- small packer hides 
quoted flat, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


Hvy. steers.... @15 15 @15 
Hvy. cows..... 15 15 @15 
DEED ccccceces 15 @15 @i5 
Extremes ..... @i5 @15 15 
BED. vdivcscsec ei @11% il 11% 
Calfskins ..... 16 18 16 18 16 18 
Kipskins ...... @16 


16 ty 
Horsehides ....6.25@7.85 6.25@7.85 6.50@8.00 
All country hides and skins quoted on flat basis. 


SHEEPSKINS 
Pkr. shearlgs...1.35@1.50 1.30@1.40 @1.50 
Dry pelts......25%@26 26@ 26% 27 @28 


HOG CEILING INCREASE 


The maximum price for live hogs at 
the interior market of Caldwell, Ida., 
was increased by OPA, effective Octo- 
ber 18, to $15.05 per ewt. The change 
was made in Amendment 9 to MPR 469. 


By Amendment 8 to MPR 469, OPA 
corrected Section 4(a) by inserting the 
figure “(1)” immediately after the 
“(a)” and by defining “shipment” as 
meaning “each carload, less than car- 
load, truckload, wagonload, boatload or 
driven consignment.” 





SOUTHERN LIVESTOCK KILL 


Livestock slaughtered in packing 
plants and abattoirs during September 
in Alabama, Florida and Georgia 
amounted to: 


Sept. Sept. 

1944 1943 
GaBEhe .rccccccccccccccccces cee 51,508 
GENES . ccdves seoesecsecoveses 36, 33,496 
BND ‘chosecec des sonccunnsial 96,920 106,899 
GREED 6c ccccgcdsccccccscseoes 355 337 




































WEEK'S CLOSING MARKETS 





PRODUCE IN COLD STORAGE 


Cold storage holdings of butter, 
cheese and eggs on hand October 1, 
1944: 

Oct. 1, 

Oct. 1, Oct. 1, 5 yr. av. 

1944 1943 1939-43 

M Ibs. M lbs. M Ibs. 

Butter, creamery ...... 139,948 232,497 168,347 

Cheese, American ..... 165,975 181,627 157,951 

Cheese, Swiss ......... 1,391 2,330 5,130 
Cheese, brick & 

Munster .........+.. 161 369 760 
Cheese, all other 

varieties ........++.. 19,884 33,944 22,828 
Eggs, shell cases...... 5,463 6,018 5,670 
Eggs, frozen’ ......... 32,415 306,189 194,352 
Eggs, frozen, case 

equivalent .......... 8,864 8,165 5,183 
Beggs, case equivalent 

shell and frozen..... 14,327 14,183 10,853 





184% of the holdings of frozen eggs were classi- 
fied as follows: white, 13%; yolks, 9% and 
mixed, 78%. 


FROZEN POULTRY STOCKS 


Stocks of frozen poultry on hand 
October 1, 1944, compared with the 
same date in 1943: 


Oct. 1, 








Oct. 1,4. Oct. 1, 5S-yr. av. 

7 1944 1943 1939-43 

M Ibs M Ibs. M Ibs. 

CObves cceecceeee 9,471 9,601 

9,471 7,932 

14,785 12,283 

ie 23,820 21,456 

PererrrrrrrTr | 9,763 10,034 

i 8,597 9,446 

Miscellaneous 10,867 19,747 

Unclassified 4,505 eared 

Total poultry ....... 187,534 86,279 90,499 

Fi Figures shown are subject to revision. Revised 
figures will appear in next month's report. 

2Carried under ‘‘miscellaneous poultry’’ previous 


to Jan. 1, 1940. 


BEEF PRICING PENALTY 


John Morrell & Co. has paid a $46,- 
961.04 judgment assessed against it in 
federal district court at Des Moines, Ia., 
for the alleged actual amount of over- 
charges in a beef price ceiling suit in- 
stituted by the Office of Price Adminis- 
tration. The judgment was consented to 
by the firm and OPA conceded that the 
violations were unintentional and did 
not result from failure of the company 
to take “practicable precautions.” 


FRIDAY'S CLOSING 


Provisions 


Although hog _ receipts increased 
sharply there was little or no let-up in 
the tight position of the provision mar- 
ket. Prices were again firm with most 
sales on a small lot basis. 


Cottonseed Oil 


Dec. 14.31n; Jan. unq.; Mar. 14.00b 
to 14.55ax; May 13.80b to 14.10ax; July 
13.60b to 14.00 ax; Sept. 13.10b to 
13.20ax; Oct. 12.90b to 13.5ax. Quiet, 
no sales. 








CCC Purchases and 
Announcements 











PURCHASES. — During the week 
ended October 21 purchases by the CCC 
included 2,656,000 Ibs. frozen pork; 
1,995,000 lbs. cured pork; 1,715,000 lbs. 
frozen beef and veal; 1,895,000 Ibs. 
frozen lamb and mutton; 6,027,000 Ibs. 
canned meats; 5,520,000 Ibs. lard, and 
30,000 bundles, 100-yards each, hog 
casings. 


REPORT SAFEWAY STORES 
PURCHASE PACKING PLANT 


It was reported this week that Safe- 
way Stores, Inc., national food chain, 
has acquired the Supreme Packing Co. 
of Elburn, Ill. Safeway also has meat 
packing plants at Phoenix, Ariz., Sacra- 


mento, Calif.. Omaha, Neb., Seattle, 
Wash., and El Paso, Tex. 
BUY—BUY—BUY— BUY—BUY 


The payroll allocation plan builds a 
sound bond program for your employes. 
Thousands of firms are now participat- 
ing in the arrangement. 


LATE NEWS———~. 
FLASHES 


WFO 75.3 has been amended 4 
change the method of determining pork 
set-aside quotas to a basis of percent. 
ages of live weights handled weekly in. 
stead of percentages of production oj 
individual cuts. Thus the packer opergi, 
ing under federal inspection will be re. 
quired to set aside 4 per cent of the total 
live weight of his hog slaughter in th 
form of frozen pork sides or cure 
Wiltshires; 3 per cent of his total lin 
weight of slaughter in the form of pork 
loins; 4% per cent in hams; 5 per cen 
in square cut, seedless bellies; 8 per cen: 
in shoulders, and 1% per cent in salted 
fat cuts, including A.C. bellies, fat 
backs, plates and jowls. This amend. 
ment is effective October 29. Another 
change states that the director of WFO 
75.3 may specify the stage of processing 
and the weight ranges of all meats 
allocated. 











Less tinplate will be available for 
production of canned meats for civilians 
during November and December as the 
result of an announcement by the War 
Production Board that only 15 per cent 
of the annual quota of tinplate will be 
available for use in those months. Nor- 
mally packers use about 25 per cent of 
their annual consumption of tinplate in 
November and December. 

The change will make more tinplate 
available for canning meats for the 
armed forces and lend-lease during the 
closing months of 1944. 


MPR 469 has been amended effective 
October 30 to extend the high ceiling of 
$14.75, Chicago basis, to hogs weighing 
up to 270 lbs. Previously the $14.%5 
ceiling had applied only to hogs of 20 
lbs. or less and the maximum on hogs 
weighing over 240 lbs. was $14.00. 

A. R. Miller has been appointed chief 
of the meat inspection division, Office 
of Distribution, War Food Administra- 
tion, succeeding Dr. George E. Totten, 


whose retirement was announced by the J: 


inspection division this week. 











TRY THIS FORMULA — 





= Flange Seasonings 
WM. J. STANGE CO. 
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2530 W. MONROE ST. 
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Yatunal Spices + Scientific Extraction + Skill 
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[ fLASHES ON SUPPLIERS 












AMERICAN CAN CO.—A new man- 
ufacturing plant in which special em- 
hasis will be placed on facilities for 
manufacturing meat packing industry 
containers will be constructed on a 49- 
sere site in St. Paul, Minn., “as soon 
after the war as labor and materials 
gre available,” it is announced by Gor- 
don H. Kellogg, vice president, Amer- 
ican Can Co. The new plant will repre- 
sent an investment of about $6,500,000, 
according to present estimates, and will 
employ about 1,000 persons, more than 
double the number engaged in the pres- 
ent St. Paul plant of the company. A 
total of approximately 700,000 sq. ft. 
of foor space will be provided in the 
new buildings. 


CONTINENTAL CAN CO.—Opening 
of two new district sales offices by the 
Continental Can Co. is announced by 
R. L. Perin, general sales manager of 
the firm’s central division. Manager of 
the new Minneapolis office, located in 
the Roanoke Bldg., is A. J. Abplanalp, 
formerly packers’ can sales manager in 
Mankato, Minn. The new Des Moines 
office, situated in the Iowa-Des Moines 
National Bank bldg., is managed by 
W. A. Muller, former sales representa- 
tive in Iowa. Both men are now in 
charge of packers’ as well as general 
line can sales. 








JOINS STAFF 
OF GRIFFITH 
LABORATORIES 


Di Binger has 
joined the sales staff 
of The Griffith Lab- 
oratories, Chicago, 
according to an an- 
nouncement by E. L. 
Griffith, president. 
Binger has had a 
broad background in 
meat and bread field. 





D. J. MURRAY MANUFACTURING 
C0.—Henrik J. Eklund is now chief en- 


d by the gineer in charge of designing, engineer- 


ing, supervising and development work 
at the D. J. Murray Manufacturing Co., 


Wausau, Wis., according to an an- 
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nouncement made by the company. 
Since 1933 Eklund has been associated 
with the designing and development of 
paper and pulp mill machinery, both in 
the United States and Finland. 


STANDARD OIL CO. OF INDIANA. 
The Standard Oil Co. of Indiana will 
ward diamond-set and gold pins to 511 
tmployes who have served from 10 to 
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Broker - Counsellor 
Exporter « Importer 
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40 years with the company, it is an- 
nounced. The concern instituted the 
service pin award plan in 1914. 


SOLVENTOL CHEMICAL PROD- 
UCTS, INC.—The appointment of H. A. 
Goodwin as director of sales of Solven- 
tol Chemical Products, Inc., Detroit, 
Mich., was announced recently by 
Charles A. Campbell, president. For the 
past 16 years, Goodwin has been asso- 
ciated with the Continental Can Co. of 
New York. 


BROWN INSTRUMENT CO. — The 
National Security Award has been 
tendered the Brown Instrument Co., a 
division of the Minneapolis-Honeywell 
Regulator Co., it is announced. Official 
presentation of the certificate of award 
and the OCD pennant took place during 
ceremonies held in Philadelphia this 
week. E. B. Evleth, vice president and 
general manager of the Brown com- 
pany, was designated to accept the cer- 
tificate of award. 


CONTINENTAL CAN CO., INC.— 
Continental Can Co., Inc., has acquired 
for cash all assets and business of Mono 
Service Co., Newark, N. J., pioneer pro- 
ducer of paper hot drink cups and paper 
food containers. The business will be 
operated as the Mono Service Division 
of Continental Can, continuing with the 
same personnel and policies as in the 
past. The acquisition, according to 
Carle C. Conway, chairman and presi- 
dent of Continental, will round out the 
company’s line of liquid-tight paper 
containers. 


DIAMOND IRON WORKS, INC.— 
Diamond Iron works, Inc., and The Mahr 
Mfg. Co. division, manufacturers of Dia- 
mond hammermills, Diamond hogs, and 
Mahr torches, announce the appointment 
of The Globe Co. as exclusive sales 
representatives to the meat packing and 
allied industries. 


CHICAGO 43, ILLINOIS 








Threat to U. K. Bacon 








Ration Fades 





MONTREAL.—A voluntary ‘reduc- 
tion in supplies of bacon placed on the 
Canadian market by exporting packing- 
houses has practically eliminated a 
threat to the United Kingdom bacon 
ration of four ounces a week, J. G. 
Taggart, Canadian Meat Board chair- 
man, revealed this week. The packing- 
houses were informed of a situation 
which developed because of decreased 
hog marketing and increased bacon 
demand overseas and imposed the re- 
duction in domestic bacon supplies be- 
tween three and four weeks ago. 


Since then hog marketings have in- 
creased substantially, and Taggart said 
he believed supplies entering the do- 
mestic market had returned to normal. 
The marketings had risen from a low 
of 94,000 head in one week in Septem- 
ber to 140,000 last week and there are 
signs that the usual heavy fall market- 
ings would continue. 

The low point in marketings last 
month struck the export supplies more 
severely than a similar drop in 1943, 
when restrictions limiting the pork 
available for the domestic market still 
were effective. 


LIVESTOCK RECEIPTS BY TRUCK 


Receipts of driven-in livestock at 68 
public stockyards throughout the coun- 
try during September, 1944, included 
1,056,144 cattle, 483,441 calves, 1,618,- 
051 hogs and 820,460 sheep. During the 
same month in 1943, truck receipts 
totaled 1,091,172 cattle, 396,430 calves, 
1,941,447 hogs and 1,097,570 sheep. 
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INDUSTRIAL AND POWER PLANT PROBLEMS 
53 West Jackson Blvd. . 
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Cautious Hog Buying 
Results in Easiness 


OR the first time in almost three 

months, live hog values at some mar- 
kets showed signs of easing this week. 
Receipts throughout the country indi- 
cated that the long-awaited fall mar- 
keting movement is now getting under 
way with good prospects that selling 
should increase in coming weeks. 

Price weakness at some hog markets 
was due to heavier receipts, but at 
other points the declines were more or 
less “forced” by cautious buying. Some 
packers have been informed that the 
government has threatened to withhold 
subsidy payments from any packer vio- 
lating OPA regulations covering hog 
price ceilings and were proceeding care- 
fully in view of this possibility. 

The class of violation over which the 
Office of Price Administration is said to 
be concerned involves the regulation 
that no hogs weighing over 240 lbs. are 
to sell above $14, Chicago basis. How- 
ever, with supplies of hogs extremely 
light, and with sellers holding the upper 
hand, it has been almost necessary to 
take heavier stock in some loads in 
order to keep plants operating. The 
selling side on many occasions has made 
up loads of hogs weighing just about 
240 lbs. by including many light hogs 
along with stock weighing over 240 lbs. 
While some packers have watched the 
weights of hogs in their purchases, so 
as to avoid buying hogs weighing over 
240 lbs. at the light weight ceiling of 
$14.75, other buyers have been less dis- 
criminating. These buyers were more 
cautious in their purchases this week; 
this resulted in slower markets and 
some concessions on heavier stock which 
forced the heavies back to the $14 limit. 

The supply of heavier hogs, that is 
stock weighing over 240 lbs., is running 


light now and it is estimated they com- 
prise less than 20 per cent of the hogs 
being sold on the Chicago market. How- 
ever, because it is still a seller’s mar- 
ket, commission men have been reluctant 
to sort heavy stock out of loads. 


Although receipts of 361,000 head at 
20 markets is 54,000 head above a week 
earlier, it is sharply under the 525,000 
head received in the same week a year 
ago and also smaller than the 395,000 
handled in the same week of 1942. 


The increase in receipts has removed 
some of the pressure on the market, but 
members of the trade believe that the 
poor rate of marketings compared with 
a year ago will not be righted until 
later this winter. It has been pointed 
out that feeding operations this year 
have been entirely different than in 
normal years in that most hogs were 
put on full feed later than usual and 
will be marketed later. 


Most farmers played miser with their 
corn earlier this year in order to be 
prepared in case the crop failed to reach 
expectations. Since the crop is now 
known to be a success the barriers have 
been let down and corn is moving to 
hogs in a big way. However, because of 
the late starting date on full feed they 
will be later coming. Some feel that 
there may be a time this winter when 
supplies may be larger than needed and 
a temporary glut will result. 


SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by 
the War Food Administration, at eight 
southern packing plants located at Al- 
bany, Columbus, Moultrie, Thomasville, 
and Tifton, Ga.; Dothan, Ala.; Jackson- 
ville and Tallahassee, Fla. 


Cattle Calves Hogs 
Week ended Oct. 20....... 2,877 2,356 10,382 
OT SS 1,362 8,459 
EE Kickascancentaces 3,265 1,575 12,845 


— 


TOVREA RECEIVES LETTER 
FROM SON, HELD AS Wap 
PRISONER BY THE NAZs 


Life as a prisoner of war in Ge 
is not entirely unpleasant, but | 
Edward A. Tovrea, son of Phil Tovrea, 
president, Tovrea Packing Co., Phoenj 
Ariz., hopes to return to the U. §, » 
soon as possible to “make up for log 
time,” according to a letter recently re. 
ceived by the Phoenix meat exeeuti 


The letter, addressed from Stalag 
Luft 3, Germany, was recently pub. 
lished in Arizona Contact, okly 
newspaper published for Army air per. 
sonnel. Its text follows: 

“,.. Here it is a month past my 
birthday and I am not home. Did yoy 
mean 1944 or 1945? I have plenty of 
Spanish and agriculture books now. Bp. 
lighten me on your expansion program. 
What does it consist of? Don’t forget, 
have almost two years of wild oats saved 
that I have to sow when I return. §o! 
apply again for that job of public re. 
lations manager with unlimited expense 
account. And two secretaries, 

“I am in good health, morale, ete, 
and can do two more years here before 
going crazy. So keep a stiff upper lip. 
Reading quite a bit of fiction, a litte 
history and commercial law, and getting 
in lots of bridge and poker. ... 

“The country around here is certainly 
pretty. It was nice to get away from 
barbed wire. Don’t worry about me 
Some day I will be home again and we 
can put our heads together and make 
up for lost time. How are the horses! 
Am certainly anxious to get some pit 
tures of the colt Kemper gave me, 


“Right now I’m gardening, but canns 
get much growth out of this sandy soil. 
























Received victrola and records. What 4 
difference they make in one’s life aroun 
here. Well, so long and pray for a su 

cessful invasion.” 





FORT WAYNE, IND. 








DAYTON, OHIO 


KEEP ON BUYING K-M 


Keep ’em fed... 
keep ‘em fighting! 


LAFAYETTE, IND. 
CINCINNATI, OHIO 
INDIANAPOLIS, IND. 
DETROIT, MICH. 
LOUISVILLE, KY. 
SIOUX CITY, IOWA 
NASHVILLE, TENN. 
MONTGOMERY, ALA. 
OMAHA, NEB. 


KENNETT-MURRAY 


Lives TOoc «K en a, ee ee ee we 








Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 
























West Fargo, N.D 












LIVESTOCK ORDER BUYING C1 


South St. Paul, Minn 


Billings, Mon’ 
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14.00-14.75 
14.75 only 
.14.75 only 
-14.75 only 
.14.75 only 
.14.00 only 
-14.00 only 
.14.00 only 
-14.00 only 


seseee 13.75-14.50 


xecutiy 
1 Stalag 300-830 ; 

tly pubis 300-400 .......14.00 only 

P| Al) 
. Good: 
Gir per 400-450 ...-.-- 14.00 only 
450-550 .....+. 13.90-14 

past my Medium: 


Did you W0-550 ....--- 13.00-13.75 


1008 oy Chicago Wat. Stk. Yds. 


13.25-14.50 
14.25-14.70 
14.70 only 
14.70 only 
14.70 only 
14.70 only 
13.95 only 
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13.95 only 
13.95 only 


14.00-14.50 
13.95 only 
13.95 only 


138.95 only 
13.95 only 


13.95 only 
13.95 only 


13.00-13.95 


Omaha 
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13.75-14.45 
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13.70 only 
13.70 only 


13.25-13.70 


slenty off savgHTER CATTLE, VEALERS, AND CALVES: 








tow. En. STEERS, Choice: 

program. = 199-900 ...... 17.25-18.25 
forget, | -+-17-50-18.35 

ats saved y 

in. §o] 

= Te 100-900 ...... 15.00-17.25 
pense 900-1100 ...... 15.25-17.! 
’ 1100-1300 ......15.25-17.50 

1500 ......15.25-17.50 

ale, ete, | sreens, Medium: 

re before 100-1100 +++ 4+J1-60-15.00 

pper lip. 1100-1300 ...... .50-15. 

, & little § STEERS, Common: 

d getting 700-1100 ...... 9.25-11.50 

“a HEIFERS, Choice: 

: 600- 800 ...... 16.25-17.25 
certain|y 800-1000 ...... 16.50-17.75 
ond HEIFERS, Good: 
bout me. 600- 800 ...... 15.00-16.25 
n and we 800-1000 ...... 15.00-16.50 
nd make] seirers, Medium: 

- horses! 500- 900 ...... 10.00-15.00 
ome HEIFERS, Common: 
ne. 500- 900 ...... 8.25-10.00 
at cannot cows, an Weights: 
indy sil Good .......... 13.00-14.25 
What Medium ....... 10.50-13.00 
Cutter & com... 6.25-10.50 
fe around Canner ........ 5.00- 6.25 
Or 8 SUCH BULLS (Yigs. Excl.): 





VEALERS: 
Good & choice. .14.50-16.00 
Common & med. 9.50-14.50 
Cull, 75 Ibs. up. 7.50- 9.50 


CALVES, 500 Ibs. down: 


Good & choice. .11.75-13.00 
Common & med. 7.75-11.75 
Cull ........... 6.25- 7.75 


























LAMBS: 

Sion 2 osci:1S nhs 
“a um & good.12.00-13. 
) Common ....... 10.00-11.75 
#4. WETHERS: 

Good & choice. .12.00-12.75 
lum & good .10.50-11.75 






































d Good & choice.. 5.50- 6.25 
Common & med. 4.25- 5.50 


DING LAMBS (Range): 
Good & choice. . 
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16.75-18.00 
16.75-18.00 


14.00-16. 
14.25-16.75 
14.50-16.75 
14.50-16.75 
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11,25-14.50 


9.00-11.25 
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15.75-17.00 
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18.25-15.75 


9.50-13.25 


7.50- 9.50 
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SLAUGHTER LAMBS AND SHEEP: 
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yvESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, Oct. 
96, 1944, reported by U. S. Dept. of Agriculture, Food Dis- 
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Famous 
corned Beel 
and Tongues 


CONSULT US 
BEFORE BUYING 
OR SELLING 


HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y 




















» ESSKAY . 


QUALITY 


| BEEF e BACON e SAUSAGE e LAMB 

|| VEAL e SHORTENING e PORK e HAM 
e VEGETABLE OlLe 

l ==—=THE WM. SCHLUDERBERG - T. J. KURDLE CO.—= 

MAIN OFFICE-PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 
BALTIMORE, MD. 


WASHINGION,D.C. RICHMOND, VA. ROANOKE, VA. 
458-1ith St, SW. 2 NORTH 17th ST. 317 E. Compbell Ave. 








RO KT 
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PRE-SEASONING WITH NEVERPAIL 
dda 


SPECIAL GOODNESS 


The delicious, aromatic fragrance im- 
parted by NEVERFAIL 3-Day Ham 
Cure produces hams that are out of the 
ordinary ... hams that readily command 
the highest prices you are permitted to 
ask. At the same time, NEVERFAIL 3- 
Day Ham Cure actually reduces your 
cost of production. Write us! 


H. J. MAYER & SONS CO. 


6819-27 SOUTH ASHLAND AVENUE © CHICAGO 36, ILLINOIS 


nod 




























AULA SPECIAL 


For Flavor and Color t ‘niformity 


: Aula-Special is hailed the perfect cure 

Z by wise packers from coast to coast! 
Send for your liberal free, working sam- 
ples of Aula-Special today! Complete 
except for necessary salt. 


THE AULA CO., INC. 


OFFICE & LABORATORY CURING COMPOUNDS, 
ee i Ae st. ADS 
LONG ISLAND CITY, N. Y. SPICES, SEASONINGS, ETC. 











HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


BEEF - VEAL - PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 













William G. Joyce 
Boston, Mass. 


F. C. Rogers Co. 


Philadelphia, Pa. 

































Tankage, Blood, Bonemeal, Cracklings, Hoofmeal 


} FRANK R. JACKLE 


Broker 


405 Lexington Ave. New York 17, N. Y. 

















HAVE YOU ORDERED 


Th MULTIPLE BINDER 
FOR YOUR 1944 COPIES OF 
| THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be eas- 
ily kept for future reference in this binder. 















































from the Land O’'@orn 
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BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. 






Watertoo, lowa 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER show the number of 
livestock slaughtered at 15 centers 
for the week ended Oct. 21, 1944. 


CATTLE 
Week Cor. 
ended Prev. week, 
Oct. 21. week 1943 


Chicagot ..... 
Kansas City .. 
Gmahea® ....,: @, 
East St. Louis. 1 

St. Joseph.... 13,28 
Sioux City.... 1 

Wichita* 









Philadelphia ° 
Indianapolis .. 
New York & 
Jersey City . 13,649 
Okla. City*... 19,383 
Cincinnati .... 8,018 
OO Fee 10,589 
i Ss scces 17,657 
Milwaukee ... 4,586 4 
Total .rccce 918,078 196,413 188,549 


*Cattle and calves. 


Chicago 
Kansas 
Omaha 


123,824 


63,392 83,675 











St. Joseph ... 20,461 28,619 
Sioux City.... 15,940 36,603 
Wichita ...... 5,106 11,963 
Philadelphia .. 11,908 16,015 
Indianapolis .. 22,5 20,513 28,371 
New York & 

Jersey City . 48,257 64,498 
Okla. City.. 8,251 13,445 
Cincinnati .... 15,504 17,084 
eae 8,434 12,490 
es WS ancese 19,771 64,212 
Milwaukee 9,180 7,634 14,147 

, eee 427,584 391,118 632,394 


‘Includes National Stock Yards, E. 
St. Louis, IL, and St. Louis, Mo. 








Chicagot ..... 16,645 
Kansas City .. & 51,543 
Omaha 3 42,347 
East St. 25,927 
St. Joseph .... 16,606 
Sioux City.... 32. 





Wichita 





Philadelphia .. 3,790 3,538 
Indianapolis .. 3,119 3,841 
New York & 

Jersey City . 55,491 55,587 68,645 
Okla. City.... 5,554 4,927 4,631 
Cincinnati .... 3,188 982 1,045 
Denver ....... 21,012 17,220 24,309 
St. Paul...... 26,620 2,649 37,108 
Milwaukee ... 892 780 862,462 

Total .»»- 266,302 272,219 333,708 


+Not including directs. 


NEW YORK LIVESTOCK 


Livestock prices at Jersey 
City, Oct. 21, 1944: 


CATTLE: 
Steers, med. & gd..... $ unquoted 
Steers, com. & med... 
Cows, com. & med.... 7.50@10.00 
Cows, cut. & com..... 8.50@10.00 
Cows, can. & cut...... 5.00@ 7.00 


Bulls, com. & med.... 8.00@ 10.00 
CALVES: 

Vealers, gd. & ch..... $17.00@19.00 

Vealers, com. & med.. 11.00@15.00 

Calves, med. & gd.... 11.50@12.50 

Calves, com. & med... 7.50@ 9.50 


HOGS: 
Gd. & ch., 160-240 Ib. .$ 14.75 
Gd. & ch., 303 Ib..... 14.50 
BeOS, BAD Deccceccoce 14.00 
MEW. eddbbccesusecawn 12.00 dn 
LAMBS: 
Lambs, gd. & ch...... a 


Lambs, com. 


EWES, com. & ch....... $ 3.00@ 6.00 


Receipts of salable live- 
stock at Jersey City and 41st 
st.. New York market for 
week ended Oct. 21, 1944: 

Cattle Calves Hogs* Sheep 


Salable ....1,751 3,146 1,085 6,447 
Directs incl.8,230 16,576 25,998 56,966 


Previous week: 


Salable ..1,947 3,247 1,136 5,576 
Directs 
incl. ..8,142 17,375 23,881 54,595 


*Including hogs at 3ist street. 


The National 


RECEIPTS AT Chie 
CENTERS 
Receipts at leading Tar. 


kets for the week ended Oct, 
21 were reported to be as fy) 








lows: 
AT 20 MARKETS, 

WEEK 
ENDED: Cattle Hogs Sheep 
Oct. 21...375,000 344,000 460,04 
Oct. 14...411,000 340,000 563, ny 
Year ago.447,000 598,000 6329) 
1942 ... 3,000 481,000 510g 
1941 278,000 376,000 336.4% 
AT 11 MARKETS, 

WEEK ENDED: Hogs 
Ooteber Bh... cccccccccccccsanl 301,00 
| eee 208009 
OM, on 5 cided auto 494,00 
Ml Ueebsencsotesaean 
1941 


AT 7 MARKETS, 
WEEK 


ENDED: Cattle 


Hogs Sheep 
Oct. 21...266,000 230,000 298.9) 
Oct. 14...298,000 217,000 318m 
Year ago.319,000 423,000 gag, 
eet 247,000 306,000 233, 
errr 197,000 254,000 210,00 





CORN BELT DIRECT 
TRADING 


(Reported by U. 8S. Department of 
Agriculture, Food Distribution 
Administration.) 
Des Moines, Ia., October 9, 
—At the 19 concentration 
yards and 11 packing plants 





in Iowa and Minnesota, the 
hog market was mostly 
steady. 
Hogs, good to choice: 
160-180 Ib $13.00@14.45 
180-240 Ib.. . 14.15@1445 
240-360 Ib.. 13.45@13.10 
330-360 Ib 13.40@13.10 
Sows: 
ee +12. ogi 
400-550 Ib............ 13.30@13.10 


Receipts of hogs at Com 
Belt markets for the week 
ended October 26: 








Pi 
PUI 


purchases 
st_ principal 
ending 4 
slONER. 


f 
e Wilso 
979 bogs. 
pers, 4,486 | 


Total .24, 


Armour .-: 
Codaby --- 
Swift ..-- 
Wilson .--. 
Others ..- 
Cattle a 
Nebr. Beef 
Omaha, 19 
aid, 411; 
1,041; Mer 
Total: 2 


24,739 catt 
sheep. 


Cs 
Armour . 
Swift .. ! 
Hanter . 
Hell ... 
Laclede . 
Krey «++ 
Sieloff . 
Others .. : 
Shippers 1 
Total .3 
C 
Swift .. 
Armour . 
Others .. 
Total .1 
Not in 


calves, 1 
bought di 


Same day ( 

last wk. B Cudahy . 

ab BD: xccccnnkcaeeee 24,10 @ Armour . 

"3 SROPeE 31,100 23,70 Swift .. 

EG Els ob veda 47,000 23,10 Others. 

Rh ener 33,600 35,600 &f Shippers. 

Oct. 28,900 . 

Geb, Ds csccvavercd 29,100 29,10 § Total . 

Armour . 

Wilson . 

STOCKERS AND Others . 

FEEDERS Total 

Not in 

Stocker and feeder ship-§' *" 
ments received in eight Com 
Belt states! in September, 

2 Cudahy . 

1944: Ganpen- 

Cattle and Calves heim 

Sept. Sept. B Dunn- 

1944 193 mere 

Stockyards ....... 272,125 S020 ne 

EE  ennnneddeade 95,095 97,465 oo 

Total, September. 2 967.230 7 Others . 

ly-Sept., 1944. ..708,302 

—— Sheep and Lam § Total 
Stockyards ....... 318,021 451% 
oS gore 452,214 475,24 


Total, September. . .770,235 


927,24 
1,488,441 





July-Sept., 1944. .1,255,668 


2Data in this report are obtaisel 
from offices of state veterinaria® 


“Public Stockyards” ne 


were bought at stockyards —_— 
other 
pubbe 


Under 
cluded stockers and feeders 


Under ‘Directs’ are included 


ers and feeders coming from 0% 


states from points other than 
stockyards, 
spected at public stockyards We 
stopping for food, water and 
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some of which are 5 











Total 
Not | 
hogs be 










~HIEF PACKERS’ 


PURCHASES 


of oe ay packers 

centers for the wee 
ut peinerarday Oct. 21, 1944, as 
reported to the 0 TONAL PROVI- 


SIONER. 





28% 
a 







CHICAGO 
5,386 hogs; Swift, 2,014 






















































Armour, 
J a 2,104 hogs; Western, 
0 nd ny - gar, 2,639 hogs; Ship- 
0 ian ~ us: Others, 20,406 hogs. 
0 632,09 IE Total: 20,460 cattle; 5,797 calves; 
4 510,00 I 39,964 hogs; 19,507 sheep. 
_ KANSAS CITY 
Cattle Calves Hogs Sheep 
Hogs iment . 4,188 2,460 3,680 10,371 
M0 Many . 4101 1,676 1,761 4,802 
+ Mon eit ., 2924 3,204 2,573 9.774 
+++ M00 Brion. 2,933 1,544 2,102 3,812 
+++ B80 abel 2 210 Se ee fe 
+ 308,00 g471 427 1,746 3,019 
total acai 9,311 11,862 31,778 
Sheep OMAHA 
0 298,00 
0 318.0 Hogs Sheep 
0 oe 6,378 11,094 
0 210.0m 4,597 5,249 
a4 3,740 4,705 
3,014 2,444 
a 7,010 cece 
Cattle and calves: Kroger, 980; 
f, 904; Eagle, 23; Greater 
RECT Hoffman, 106; Roths- 
aM, "1; Roth, 216; So. Omaha, 
1,041; Merchants, 42. 
Total: 22,597 cattle and calves; 
rtment of 4,739 cattle and calves, and 23,492 
ribution 


E. 8T. LOUIS 
Cattle Calves Hogs Sheep 
tober 26, Armour . 5,187 4,858 7,592 5,777 
nitration Mswift .. 5,772 6,209 5,869 4,814 


Hester. 1,955 .... 4,696 1,213 
g plan Baa... :... 223: 2100S. 
DES. eese  sese 570 
‘ota, the eerie sees Pais 
mostly Bsiclo ...... re ita . 
Others .. 4,806 2,839 1,289 


Shippers 15,469 3,777 12,389 1,861 
Total .33,189 14,844 40,767 14,954 





3.00: 

4.15 _ 8ST, JOSEPH 

3.45@ 13.70 Cattle Calves Hogs Sheep 

3.40@18.0 Bowitt .. 3,643 1,590 8,877 9,624 
Armour . 3,290 1,864 7,855 4,600 


Others .. 3131 392 2052 3,336 
Total .10,064 3,846 18,784 17,560 
Not including 1,356 cattle, 512 


} ot a 
aa 
BS 
22 








at Com =, 1,869 hogs and 2,165 sheep 
1e ’ bought direct. 
SIOUX CITY 
Same day Cattle Calves Hogs Sheep 
last wk. BCudahy . 3,963 295 4,584 6,693 
24,10 B Armour . 3,395 135 5,029 8,902 
23,70 B Swift .. 1,694 427 2,902 4,798 
23,70 @ Others . 439 34 36 tees 
$5,000 § Shippers. 5,737 --- 8,824 3,083 
28,900 —> ass 
29,100 Total .15,238 891 16,375 23,426 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour . 4,687 4,365 2,452 746 
Wilson . 5,266 4,586 2,423 1,037 
ND Others... 394 6 a 











Total .10,347 8,957 5,596 1,783 


Not including 79 adie 747 hogs 
r ship- and 3,761 sheep bought direct. 








ht Corn WICHITA 
»tember, Cattle Calves Hogs Sheep 
Cudahy . 1,775 677 2,474 1,469 
and Calves _— 5 
Sot =— ° 945 
Ostertag a tanh 50 
302,00 ff Dold 81 1,007 
97,46 tendower 42 104 
Others . —T 4,941 984 
Vr Total . 8,08 
a 0 051 677 4,619 
451,00 
475,24 CINCINNATI 
Cattle Calves Hogs Sheep 
1,488,481 








ae 
Eabe's 11666 "dag 416 
lohrey _ hee 5,409 osve 






ce ; 05 
Meyer *" 13 F id 
S&hlachter 368 ‘55 — *"27 
fhroth. 20 .... 3472 .... 
Stegner. 334 eo aan 
Others .. 3, 1,104 995 141 
Shippers. ‘762 11 7,869 5,354 












Total.. 6,645 1,496 22,058 5, 
Not includin 9% ry 
hogs | at 4 s. 1 cattle and 2,181 
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FORT WORTH 
Cattle Calves Hogs Sheep 
Armour . 3,415 6,448 1,639 11,561 
geste -- 3,640 6,265 1,772 11,171 


ue 
Bonnet. 315 67 382 











1 

City .... 636 180 59S 12 

Rosenthal 237 49 77 Seee 

Total . 8,243 13,0098 4,468 22,745 
DENVER 


Cattle Calves Hogs Sheep 


Armour . 1,807 1,007 2,994 15,685 
Swift .. 1,770 993 «83,604. 10,100 
Cudahy . 1,330 458 2,009 4,327 
Others .. 2,934 277 1,482 507 


Total . 7,841 2,735 10,089 30,619 
8T. PAUL 

Cattle Calves Hogs Sheep 

Armour . 2,910 5,163 12,347 10,708 
Cudahy . 1,543 1,160 oocs | ee 
Swift .. 6,105 6,340 13,202 12,922 
Others ..16,744 1,521 coos oes 
Total .27,302 14,184 25,549 26,620 


TOTAL PACKER PURCHASES 











Week Cor. 

ended Prev. week, 

Oct. 21 week 1943 
Cattle ..... 161,615 196,545 193,760 
Hogs .....-- 183,403 201,438 335,497 
Sheep ......205,064 234,563 291,681 





CHICAGO LIVESTOCK 


Statistics of livestock at the Chi- 
eago Union Stock Yards for current 
and comparative periods. 


RECEIPTS 

Cattle Calves Hogs Sheep 
Oct. 20.. 2,828 779 10,282 7,813 
Oct. 21.. 1,523 308 5,357 5,290 
Oct. 23..18,293 2,470 20,418 11,829 
Oct. 24.. 8,285 1,088 20,976 7,762 
Oct. 25..12,570 1,356 23,595 8,326 
Oct. 26.. 5,5 800 22,000 10,500 














*Wk. 

so far.44,648 5,714 86,989 38,417 
Wk. rasp 46,005 7,001 58,888 37,735 
1943 .50,792 4,859 96,3852 47,210 
1942 ....47,707 5,506 80,411 43,652 

*Inc Iuding 4,270 cattle, 1,179 
calves, 41,357 hogs and 24,616 sheep 
direct to packers. 


SHIPMENTS 
Cattle Calves Hogs Sheep 
144 4 885 


257 1,258 272 
54 1273 723 
120 "562 «1,683 


: 
: 
: 











*Wk. 
so far.13,726 531 3,588 .2,978 
Wk. ago.15, = 969 3,731 4,328 








1943 ....20,559 $68 2,738 4,748 
1942 ....15,880 1,507 5,499 1,391 
OCT. AND YEAR RECEIPTS 

———October. 
1944 1943 
Cattle cccccccccces 197,877 180,643 
Calves .....cceecee 29,201 19,577 
TOG coccccccccocs 290,442 330,082 
Sheep ..cccccssees 182,292 230,231 


Year 
1944 1943 





Cattle ........+- 1,922,454 1,709,616 
Calves ....+..++ Pp. 169,445 
HOgs ...ccecees 937, 4,437,016 
Sheep .......+. {592875 1,832,578 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chi- 
cago packers and shippers, week 
ended Thursday, October 26. 
Week ended Prev. 








Oct. 26 week 

Packers’ purch..... 34,323 32,561 
Shippers’ purch.... 4,841 4,350 
Total .....ces00- 41,164 36,911 





PACIFIC COAST LIVESTOCK 

Receipts for five days ended 
Oct. 20: 

Cattle Calves Hogs Sheep 

Los Ang. ..12,004 8,572 3,664 1,305 


». & . 500 
Portland .. 3,735 850 3,660 2,300 











DANIELS MANUFACTURING CO. 


RHINELANDER, WISCONSIN 


CREATORS DESIGNERS 


PREFERRED 
CKAGING 
SERVICE 


CELLOPHANE 
GREASEPROOF PARCHMENT 
BACON PAK 


BPA 


MULTICOLOR PRINTERS 














LARD PAK 











THE E.. KAHN’SSONSCoO. 


CINCINNATI, O. 


‘“‘AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 
Represented by 

BOSTON 9—P. G. Gray Co., 148 State St. 

CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bidg. 

NEW YORK 14—J. W. Laughlin, Harry L. Mechan, 441 W. 13th St. 
PHILADELPHIA 6—Earl McAdams, 38 N. Delaware Ave 
WASHINGTON 4—Clayton P. Lee, 1108 F. St. S.W. 


ess. 3 


> ky 


7. 
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The Original Philadelphia Scrapple : 


ohnJ.Felin&Co.,inc. |) 








} 

Pork and Beef Packers I 

“Glorified”’ f 

HAMS - BACON - LARD - DELICATESSEN | 
4142-60 Germantown Ave., Philadelphia, Pa. | 








A CHANGE OF SALT 


MAY HELP YOUR SALES! 





@ Are you using the right 
grade and grain of salt? 
... the right amount? Does 
it meet your requirements 
100%? If you’re not sure, 
why not let our more than 
50 years’ experience fulfill- 





ing the individual require- 
ments of salt users help 
supply the right answer. 
Absolutely no obligation, y 
of course. Simply write I 
the Director, Technical 
Service Dept. Y-2. f 


DIAMOND CRYSTAL SALT CO 





























St. Clair, Mich 





a 





er 











‘For fine flavor and color— 


PRAGUE 
POWDER 


* Three to five day cure 
* Safe, fast, thorough 
_& For artery or spray pump 






Write for informatica 
The GRIFFITH LABORATORIES 
1415-1431 W. 37th St., Chicago 9, lil. 








Superior Packing Co. 
Quality 


mW iD 


Price Service 








Chicago St. Paul 








DRESSED BEEF 
BONELESS BEEF and VEAL 


Carlote Barrel Lets 


PORK PRODUCTS-—SINCE 1876 
The H. H. MEYER PACKING CO. 
Cincinnati, Ohio 













































Wilmington Provision Company 


Slaughterers of 
CATTLE - HOGS - LAMBS - CALVES 
TOWER BRAND MEATS 
U. S. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 

















Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADFLPHIA, PA. 




















CANNING MACHINERY 
FRUITS-+- VEGETABLES: FISH-Erc 


DEHYORATING EQUIPMEN 


A.K.ROBINS & CO.INC BALTIMORE,.MD. 


wreity& FOR CATALOCUE 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the Office of Distribution, War Food Administration) 


WESTERN DRESSED MEATS 
New York Phila, 





STBERS, carcass Week ending October 21, 1944.. 3,132 1,599 
Week previous .........0..ee05 3,933 1,389 4 
Same week year ago..........+ 5,592 1,817 a 
COWS, carcass Week ending October 21, 1944.. 3,299 2,129 Li 
WEEE. BEOUIRES cécccccccccccese 3,883 2.7% Lt 
Same week year ago.........+. 2,017 2,580 2m 
BULLS, carcass Week ending October 21, 1944.. 692 73 
Week previous ..........--.++: 653 43 
Same week year ago.......... 246 108 
VEAL, carcass Week ending October 21, 1944.. 15,206 1,718 
Week previous ........+.+++4+- 11,599 1,907 
Same week year ago........... 11,362 1,439 
LAMB, carcass Week ending October 21, 1944.. 39,576 11,483 " 
WG BECTIOED occ ccccccceccces 43,960 13,516 
Same week year ago..........-. 39,038 8,900 
MUTTON, carcass Week ending October 21, 1944.. 8,738 1,574 gy 
ete TENE occ cccacacccsoss 9,212 1,671 
Same week year ago........... 7,976 3,356 17 
PORK CUTS, Ibs. Week ending October 21, 1944. .1,433.067 244,939 @pa 
Week previous .............++. 1,283,175 310,901 %, 
Same week year ago........... 1,062,025 59,167 
BEEF CUTS, Ibs. Week ending October 21, 1944.. 313,142 
Week previous ........-esss0+. 723,750 
Same week year ago........... 70,336 
LOCAL SLAUGHTERS 
CATTLE, head Week ending October 21, 1944.. 13,651 2,368 
Week previous .........++-005+ 11,994 2,164 
Same week year ago........... 9,831 2,340 
CALVBS, head Week ending October 21, 1944.. 15,277 2,379 
Week previous ........0.ssee05 12,579 2,302 
Same week year ago........... 12,574 2,411 
HOGS, head Week ending October 21, 1944.. 53,643 18,234 
Week previous ..........s..0+5 47.715 11,908 
Same week year ago........... 63,304 16,015 
SHEEP, head Week ending October 21, 1944.. 56,508 3,790 
Week previous ..........++.4.. 56,233 3,678 
Same week year ago........... 68,626 3,538 


Country dressed product at New York totaled 4,253 veal, 32 hogs and 2 
lambs. Previous week 4,049 veal, 8 hogs and 286 lambs in addition to tht 
shown above. 


WEEKLY INSPECTED KILL 


A seasonal upturn was noted in slaughter of all classes of 
livestock at 32 inspected centers for the week ended October 
21. Totals for all classes were above a week earlier and cattle 
and calf kil] were sharply above the same time of last year, 
However, hog and sheep slaughter failed to come close to kil 
records of the corresponding week of last year. 
























Cattle Calves Hogs Shep 
NORTH ATLANTIO 
New York, Newark, Jersey City........ 13.649 15,309 53,241 55,41 
Baltimore, Philadelphia ................ 4,056 990 24,129 3.6 
NORTH CENTRAL 
Cincinnati. Cleveland, Indianapolis 12,523 4,663 52,654 907 
Chicago, Elburn ........... vee 13.360 81,923 68,87 
St. Paul-Wisconsin Group’. 076 30.738 91,800 37,20 
St. Louis Area*........... 19.287 19,601 65,060 18,001 
Sioux City .. 10,852 3,619 18,690 22,000 
Omaha .....- -- 21,113 4,664 35,364 35,57 
Ms ida 6555 bbc ania Keees-es -. 27,764 12,558 42,645 31,6 
OE 6 560d ot cansueeesesin 17.309 11,828 163,286 47,04l) 
BS veces cvecsvbadccavcsiccdesses 8,659 7,888 16,261 ees 
SOUTH CENTRAL WHST®.........000.00- 32,639 33,529 40,1638 SA 
BOR \ BOTA ccc vc cvcccccsccecccece 7,412 3,356 11,229 11, 
DEE” «ou. t 83. cbswdonecentcansheececsens 19,148 6,268 22,207 = 41,8 
TNE oind0 ib 504 6004600658606 6008 400 0009 0h 168,371 718,742 440,58 
Total prev. week bea ae 159.056 654,573 434,18 
ENG SR rn stnh in chaidsubeseceetn es 244,559 124,299 1,005,586 534,28 


‘Includes St. Paul, S. St. Paul and Newport, Minn., Madison, Milwauke, 
Green Bay, Wis. *Includes St. Louis Ntl. Stock Yards, E. St. Louis, Til, ao 
St. Louis. Mo. "Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, A 


Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, Fi. 


and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. ‘ 

S. St. Joseph, Mo., Wichita, Kan., Oklahoma City, Okla., Ft. Worth, Tem 
*Includes Denver, Colo., Ogden and Salt Lake, Utah. ‘Includes Los Angel 
Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 





HOLD IOWA SWINE FIELD DAY 
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The first Northeast Iowa swine field day was held in Wate 
loo, Ia., last week at the Dairy Cattle Congress groum 
It was sponsored through the cooperation of the meat packil® 
industry, the Swine Producers Association and the Iowa Stat 
College Extension Service. 


The National Provisioner—October 28, 1 











KETS 


toa) 


S88SE Sea a8 SES F 


~- 
£8 82 8 


3 


368 
164 
340 
379 
02 
11 
234 
08 
15 
90 
78 
138 
gs 
ion 


s8 


Ss © 


RSarssssr 8 


*e BF 8) 5 Ses N SB 
| BebentEi ese 


(LASSIFTED ADVERTISEMENTS 


Position Wanted 


ee conen Toc ten Dine hee 
fuck 1056 decent lr 3 or eroto orton 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER 


Help Wanted 


Equipment for Sale 





~~ SAUSAGE FOREMAN 


Completely ex! rienced and capable of producing 
ong ty and specialties of unusual quality 
at low production cost. Able to take full charge, 
men and give complete satisfaction. 

96, 15 o— of finest, practical experience. 
Aas, relia arried, draft deferred. W-814, 
pan HATIONAL, PROVISIONER, 407 8. Dearborn 


St, Chicago 5 ° 





PLANT SUPERINTENDENT or assistant superin- 

tendent. Capable of taking full charge of beef or 
pork yo 20 years’ experience. College 
edvcation, excellent reference, available at once. 
Mast be permanent. 862, HE NATIONAL 
—~ 407 8. Dearborn St., Chicago 5, 





CURING FOREMAN wants a Re —_ 
bee - k 1 Wty $100 
won, T TION. a PROVISIONER, 
, -— 5, Ill. 





SALES REPRESENTATIVE: With following in 
Newark, N. J., and vicinity. Jobbing and large 
retail accounts. Provisions, canned meats, dry 
susage, hams, bacon, also full packinghouse’ com- 
Present or postwar connection. Refer- 

ences. Commission. W-870, THE NATIONAL PRO- 
TISIONER, 300 Madison Ave., New York 17, N. Y. 


FOREMAN: Experienced canning and sausage mak- 
ing for food sfreceuees, A located near New 
York ey, be handle help effi- 
ciently -866, THE NATIONAL PROVISIONER, 
300 Madison Ave., New York 17, N. Y. 





A midwestern plant wants a man who can qualify 
as a manager or superintendent and knows live- 
stock and dry rendering. W-867, THE NATIONAL 
oOo R, 300 dison Ave., New York 17, 





WANTED: Time-study man for permanent posi- 
tion. Old reliable concern. Packinghouse experi- 
ence preferred. W-868. THE NATIONAL PRO- 
VISIONER, 407 8. Dearborn St., Chicago 5, Ill. 


WANTED: Medium sized middle eastern packer 

has opening for an experienced plant superintend- 

ent who can handle all ——— and control 

costs of production. it posi- 

tion with good post-w: possibilities. W-687, 

= NATIONAL PROVISIONER, 407 8. Dearborn 
. Chicago 5, Tl. 








WANTED: Sausage superintendent to take charge 
of large modern sausage kitchen in midwest. Give 
full particulars as to age and experience. W-793, 
THE NATIONAL PROVISIONER, 407 8. Dearborn 
St.. Chicago 5, Tl. 





WANTED: Sausage maker for a small plant in 
Wisconsin. ~ 3 Ly how to make full line of 





BEEF MAN: | aa) years’ experience. Beef cuts 
and boneless bee’ Sales and production. W-869, 
tHE NATIONAL —— 407 8. Dear- 


born 8t., Chicago 5 





LIVE STOCK BUYER and beef department man- 
ager. Have also had general packing house ex- 

Now managing all departments pertain- 
ing to sales and processing of dressed carcasses 
and hides. Killing upward of 800 cattle weekly. 
I have both excellent background and references. 
W4%, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





SAUSAGE MAKER working foreman of full line 
of sausage, loaves, curing, beef boning, hog cut- 

. Smoking, rendering. Know the business 
thoroughly. Can assume full charge. Aggressive, 
level headed, sober. W-876, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5, Ill. 


Good for right man. W-860, THE 
NATIONAL PROVISIONE , 407 8. Dearborn St. - 
Chicago 5, Tl. 


WANTED: Experienced man to take charge of 
canned dog food department, nationally known 
firm. Must have knowledge of manufacture, 
formulas, costs; also possess executive ability to 
direct and handle sales. W-879, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5, Ill. 


SAUSAGE DEPARTMENT FOREMAN: Established 
New York firm reopening bologna kitchen. Good 
salary, plus bonus. State experience, references, 
and expected earnings in first letter. W-880, THE 
NATIONAL PROVISIONER, 300 Madison Ave., 
New York 17, N.Y. 











BEEF COOLER MAN: Wanted by 
pendent packer located in Texas. 
man only. Good permanent position for right 
party. W-881, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill 


large inde- 
Experienced 





BOOK-KEEBPER, secretary (female), complete 
charge. Wishes to connect with slaughterhouse or 
wholesale meat outfit metropolitan New York area 
aly. Excellent experience and references. W-877, 
THE NATIONAL PROVISIONER, 300 Madison 
Ave. New York 17, N.Y 





THIRTY-FIVE years’ experience in management, 
operating, production, sales and accounting. Avail- 
able 30 days’ notice. Prefer Pacifié Coast or 





southwest. W-878, THE NATIONAL PROVI- 
ad 627 Mills Building, San Francisco 4, 


Plant for Sale 


sized modern packing plant 
Plant capacity, slaughter and process, 
daily. Well established business, all up-to-date 
machinery, 5 trucks, 3 coolers, 3 smoke houses, 
all buildings constructed of brick, concrete and 
steel. All on one floor. Modern eight room home 
included. Plant ideally located in country, close 
to gg ne * —, No triflers need apply. 
Must have $35, W-882, THE NATIONAL 
al ISIONER, "300 Madison Ave., New York 17, 





Medium for sale. 


150 hogs 











GET ACTION... 





en susan Cae 











MEAT PACKERS—ATTENTION! 


FOR SALE: 1—Vertical cooker or dryer, 10’ dia. 
x 410” high; 2—4x8 and 4x9 Lard Rolls; 75 mange 
we rendering tanks; tankage 4 
t ones: 1—2#27 Buffalo Silent 
322152-¥ Ice Breaker. Inspect 
Doremus Ave., Newark, N. J. 
nd us your inquiries. WHAT HAVE YOU FOR 
SALE? Consolidated Products Co., Inc., 
Park Row, New York City 7, N. Y. 


our stock at 





FOR SALE: Horizontal and vertical retorts and 
other food packing machinery. Ashley Mixon Oan- 
ning cor omy Exchange, Plainview, Texas. 
LD telephone 





FOR SALE: Rochester Engineer & Centrifugal 
Corp. drying machine for drying wet green hog or 
sheep casings or wet laundry. No. 17” Monel 
metal Monex extracter complete with motor and 
control for 220 volts, 60 cycle, 3 H.P. In first- 
class condition. Price $195.00 f.o.b. Wilmington, 
Delaware. 


Chicago Link-Belt bacon 
motor, 1 H.P., 3 phase, 
Sets on table. No stand. Price $195.00 f.0.b. Wil- 
mington, Delaware. Wilmington Provision Com- 
pany, Wilmington, Del. 


slicer, Westinghouse 
60 cycle, 1160 R.P.M. 





1—Best & Donovan combination rump 
and carcass splitter 324%” A.C 20 volts; 3 phase; 
60 cycle; No. Car—850 complete with remote 
control switch and Thor balancer 130 B. $800.00 
— Philadelphia, Pa. Brand new, never been 
used. 

l—type M Best & Donovan ham marker No. HM 
767 8” A.C., 220 volts; 3 phase; 60 cycle and Thor 
balancer 40 B., $335.00 f.o.b. stun eaoee Pa. 
Brand new, never been used CME PROVISION 
coO., INC. Walter Seiler, Bristol, Virginia. 


bone saw 





FOR SALE: U.S. electric slicer with ali 
gadgets in excellent TA ms yy condition. 
for quick sale, $135 f.o.b. Kansas City. 
no stacker or Bane PHIL HANTOVER, INC., 
1817 Baltimore Ave., Kansas City, Mo. 


the 





Miscellaneous 





We buy and sell new and used tight and slack 
barrels at any point. Can furnish reconditioned 
tight wooden barrels. BUCKEYE COOPERAGE 
CO. 2500 East 33rd St. Cleveland, Ohio. 





PACKERS: Wish to contract for your hog casings 
either green or clean Will pay top prices. 
W-782, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





Plant Wanted 


WANTED: Medium size sausage manufacturing 
plaoct in Michigan or ~ Give details 
equipment, capacity and ntal or sales 
W-768, Ez NATIONAL PROV ISIONER, 
Dearborn 8t., ‘Chic ago 5, Ill. 





price. 
407 8. 
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Invest in VICTORY and AMERICA 
BUY ANOTHER WAR BOND 


AND KEEP IT! 


* 


© * * ” 














The National Provisi 











The onion situation is apparently having its ups and downs. 
Last year the U. 8. didn’t have enough onions, but this year the 
supply is so large that storage space presents a problem. The 
western states, according to government reports, grew crops 
about two and one-half times normal size in 1944, and for the 


nation as a whole, the harvest is 50 per cent above the 10-year — 


average. ‘““The only hope to save the crop from freezing is for 
people to buy now and store at home,” a WFA official said. 


xk * 


One Pittsburgh packer recently had the unfortunate ex- 
perience of having $11,000 in income tax deductions disallowed 
on the ground that he had violated wage and salary stabiliza- 
tion regulations. The firm was alleged to have increased its 
hiring rate improperly and to have changed its basis of paying 
salesmen from salary and commission to straight salary. 


xk 


Add to your list of post-war possibilities: With the three-way 
direct acting hydraulic shock absorbers now operating in fight- 
ing tanks adapted to freight cars, post-war freight trains may 
travel as fast as crack streamliners, and as smoothly. Smoother- 
riding trains are expected to result in much less meat dropping 
from reefer car hooks in transit. 


xk 


A bullet that ricocheted from a steer’s forehead in a Gary, 
Ind., abattoir sent Joe Greevich, 65, to a hospital recently with 
a bullet wound in his chest. Sam Puskarich, owner of the Calu- 
met Packing Co., Gary, told police that the steer, dazed, but 
unhurt, was finally dispatched with a .45 caliber revolver. 
Shooting is his usual method of killing steers, he said. 


kk * 
Out of the Past... 


[Based on information from the files of THE NATIONAL PROVISIONER] 


“Those in the United States who constantly preach a return 
to the ‘good old days’ of the local or municipal abattoir and 
who seek to put their ideas on the statute books should study 
the breakdown of this system in Germany,” THe NATIONAL 
PROVISIONER asserted on July 31, 1920, in an editorial that con- 
tinued: “Until the war [World War I] Germany was in the grip 
of the Agrarian or land-owning party, which kept out imported 
meat and controlled domestic markets for its own advantage. 
It now appears that the autocratic days of the Agrarian are 
over. The German workman is going to demand cheaper meat, 
and he is going to get it. . . . It appears that the whole system 
of meat distribution in that country will have to be reformed 
and it is not unlikely that the meat trade there will conform 
hereafter more nearly to modern methods as pursued in Amer- 
ica. . . . Those who denounce high meat prices here, and who 
condemn our meat packers for alleged profiteering, should re- 
flect upon the possible outcome here of a return to a system 
which has brought Germany to the brink of meat starvation. 
Without the modern packinghouse we, too, might be meat 
hungry today.” 


ADVERTISERS 


in this issue of THE NATIONAL Provisio 





Cincinnati Butchers’ Supply Co 
Cleveland Cotton Products Co 
Corn Products Sales Co 


Daniels Manufacturing Co 
Diamond Crystal Salt Co 
Dole Refrigerating Co 


Early & Moor 


Felin, John J., & Co., Inc 
French Oil Mill Machinery Co 
Fuller Brush Co 


CO t 
Green Bay Fdy. & Mch. Wks 
Griffith Laboratories, The 


Hottmann Machine Company 
Hunter Packing Co 
Hygrade Food Products Corp 


Jackle, Frank R 
James, E. G., Co 
Jamison Cold Storage Door Co 
Jensen, Sigurd R 


Kahn’s, E., Sons Co 
Kennett-Murray & Co 


Mayer, H. J., & Sons Co 
McMurray, L. H 

Meyer, H. H., Packing Co., The 
Morrell, John, & Co 


Oakite Products Co., Inc 
Packers Commission Co 


Rath Packing Company 
Robins, A. K., & Co., Inc 
Ryerson, Joseph T. & Son, Inc 


Schluderberg, Wm.-T. J. Kurdle Co 

Smith’s Sons Co., John E 

Specialty Mfrs. Sales Co 

OS FE are 5 
Standard Steel Cotp.....ccccccecscccccsseve vi 2 
Stangard-Dickerson Corp., The 

Stange, Wm. J., C 

Stevenson Cold Storage Door Co 

Superior Packing Co 

Svendsen, Sami S 

Swift & Company 


Viking Pump Co 
Vogt, F. G., & Sons, Inc 


Weston Trucking & Forwarding Co 
Wilmington Provision Co 
Wilson & Co 


While every precaution is taken to insure accuracy, we cannot ¢ 
antee against the possibility of a change or omission in this 








The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services thev render” 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offet 
opportunities to you which you should not overlook. 
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